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Intense Chocolate, Intense Desserts 
New 60% Cocoa Bittersweet Chocolate Chips 

The luxuriously deep flavor of Ghirardelli High Cocoa Content Baking Chocolate 
creates desserts with chocolate intensity that lingers. Take time to enjoy the pleasure of your 
chocolate desserts while time stands still. Ghirardelli-Moments of Timeless Pleasure: 



Ghirardelli Dark Chocolate Truffles 

1/3 cup heavy whipping cream 

6 Tbsp unsalted butter, cut into small pieces 

2 cups Ghirardelli 60% Cocoa Bittersweet 
Chocolate Chips or two 4 oz Ghirardelli 60% 
Cocoa Bittersweet Chocolate Baking bars 

Coating: 1/3 cup Ghirardelli Unsweetened 
Cocoa or 3/4 cup chopped almonds or pecans 

Bring the cream to a simmer in a small 
saucepan. Add butter and stir until melted. 
Add Ghirardelli chocolate. Stir until completely 
melted and smooth. Dip finger into melted 
chocolate to test the deeper, darker taste of 
our new, higher cocoa content chocolate. 
Remove from heat and pour the chocolate 
mixture into a shallow bowl. Cool, 
cover and hide in refrigerator 
until firm, at least two hours. 
Roll mixture into 1" balls 
and then roll each 
ball in Ghirardelli 
Unsweetened 
Cocoa, chopped 
almonds or 
pecans. 
Serve. 




Ghirardelli moments of timeless pleasure 
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WORLD S FINEST CUTLERY 
SINCE 1?3t 



TWIN 1 Cuisine 

PRECISION FORGED 

FULL METAL TANG 

FRIODUR® ICE-HARDENED 
STEEL 

ERGONOMIC HANDLE 



FINALLY, A KNIFE THAT 
DELIVERS PERFECTION AT 
BOTH ENDS. 



It is perfectly designed, from tip to tang. And, one of the most 
extraordinary knives ever created in our 274-year history. Our 
TWIN Cuisine is the world s first knife to combine the comfort of an 
ergonomic, molded handle with the precision weight and balance 
of a full metal tang. Not only is the one-piece, precision-forged knrfe 
unique, it s patented as well. And our renowned FRIODUR ice-hardened 
blade now delivers enhanced cutting-edge retention and corrosion 
resistance — for a level of unsurpassed perfection. 
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Menu Planning 
8 Menus: Ideas for the big meal, 
plus a timetable 
40 Wine: Three reds that work 

The Main Elements 

42 Roasting a dry-brined turkey; 
making turkey broth, gravy, 
dressing, and cranberry sauce 

Side Dishes 

30 Balsamic-glazed Brussels 
sprouts 

47 Four new takes on carrots, 

potatoes, kale, and cauliflower 

Desserts 

52 Bourbon pumpkin tart 
71 Cranberry-pear tart 
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42 COVER STORY 

A New Spin on Thanksgiving Essentials 

To keep the meal simple but interesting, use twists of 
flavor to update the classics 

by Pam Anderson 

47 Four Fall Side Dishes 

Clever techniques, do-ahead options, and unexpected 
flavors make these recipes shine 

by Bill Telepan 

52 A Very Tempting Pumpkin Tart 

Nutty streusel, bourbon-laced filling, buttery cookie 
crust — who can resist? 

by Rebecca Rather 

54 Warm Salads for Dinner 

Grab a skillet and dress up crisp greens with bright, 
warming flavors 

by Tony Rosenfeld 

58 COOKING WITHOUT RECIPES 

Making a Succulent Pot Roast 

Follow a few easy steps for the most tender results, 
and customize with your own flavor choices 

by Molly Stevens 

64 EXPLORING CUISINES 

Singapore Noodles 

A Cantonese classic: stir-fried noodles with 
barbecued pork 

by Nathan Fong 

66 Easy Pureed Soups for Autumn 

Get deliciously deep flavors and silky-smooth 
texture in forty-five minutes or less 

by Jill Silverman Hough 

70 The Sweeter Side of Cranberries 

This versatile fall fruit livens up tarts, muffins, 
and cookies 

by Nicole Rees 
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♦ Quick (under 

45 minutes) 

♦ Make ahead 

♦ Vegetarian 

♦ Baking 
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recipes 

Cover Recipes 

Dry-Brined Roasted Turkey, 44 
Herbed Bread Dressing with Bacon, 
Chestnuts & Prunes, 46 

♦ Spicy Carrots with Jalapeho & Roasted Red 

Pepper, 48 

♦ ♦ ♦ Cranberry Sauce with Orange & Rosemary, 

46 

♦ Silky Pan Gravy with Cream, Cognac & 

Thyme, 45 

Appetizers 

♦ ♦ ♦ Mrs. Lenkh's Cheese Sables, 1 

Meat, Poultry, Fish & Shellfish 

Barbecued Pork {Char Siu), 65 

♦ Beer-Braised Pot Roast, 58 

♦ Classic American Pot Roast, 58 

Crisp Curried Chicken Fingers with Honey 
Mustard Dipping Sauce, 90c 

Dry-Brined Roasted Turkey, 44 

♦ Mediterranean-Style Pot Roast, 58 
Pan-Seared Pork Chops with Apple-Ginger 

Chutney, 90c 

♦ Pot Roast Formula, 60 

♦ Red Wine Pot Roast, 58 

Shrimp & Asparagus with Cheddar Grits, 90c 
Singapore Noodles (Sing Jau Chow Mai), 65 
Stir-Fried Beef with Snow Peas & Shiitakes, 
90c 

Vegetable Main Dishes 

Butternut Squash Risotto with Bacon & Sage, 
90c 

♦ ♦ Smoky Retried Bean Tostadas, 90c 

Main Dish Salads 

Baby Romaine Salad with Spicy Chicken & 

Warm Chipotle Vinaigrette, 55 
Spinach Salad with Stir-Fried Pork & Warm 

Ginger Vinaigrette, 57 

♦ ♦ Wilted Arugula Salad with Crisp Potatoes, 

Feta & Warm Black Olive Vinaigrette, 56 

Side Dishes 

Balsamic-Glazed Brussels Sprouts with 
Pancetta, 30 

♦ Black Kale with Ham, Garlic & Onion, 51 
Herbed Bread Dressing with Bacon, 

Chestnuts & Prunes, 46 



♦ ♦ Minty Quinoa Tabbouleh, 76 

♦ Peppery Egg Noodle, Farmer's Cheese & 

Cauliflower Gratin, 49 

♦ Potato, Thyme & Olive Oil Gratin, 50 

♦ Spicy Carrots with Jalapeno & Roasted Red 

Pepper, 48 

Sauces, Condiments & 



Seasonings 



♦ ♦ ♦ Cranberry Sauce with Orange & Rosemary, 

46 

♦ Silky Pan Gravy with Cream, Cognac & 

Thyme, 45 

Soups, Stews & Stocks 

♦ Butternut Squash Soup with Apple & Bacon, 

67 

Golden Chicken, Corn & Orzo Soup, 90c 

♦ ♦ Parsnip & Parmesan Soup, 68 

Rich Turkey Broth, 44 

♦ ♦ Wild Mushroom Soup with Sherry & Thyme, 

69 

Desserts & Baked Goods 

♦ ♦ ♦ Bourbon Pumpkin Tart with Walnut Streusel 

Topping, 52 

♦ ♦ ♦ Cranberry-Orange Muffins, 72 

♦ ♦ ♦ Festive Cranberry- Pear Tart in a Walnut 

Shortbread Crust, 71 

♦ ♦ ♦ Jumbo Cranberry Oatmeal Jumbles, 73 





Premium Pasta - Made Healthy 

Drearnfields Pasta is made from the finest durum wheat semolina to give you delicious 
old-world taste and al dente texture for all of your special pasta dishes. With Drearnfields 
you get the healthy advantage, making Drearnfields perfect for health conscious pasta lovers. 




Drearnfields Healthy Advantage 

& Only 5 grams of digestible carbs per serving 
<# 65% lower glycemic index than regular pasta 

Twice the fiber of regular pasta 
& Naturally cholesterol free 
Q) grams of trans fat 

Plus Guaranteed Great Taste! 

Learn more about Drearnfields™ Pasta, our 
money back guarantee, and find delicious recipes at 

www.dreamfieldsfoods.com/cooking 
1-800-250-1917 



Try all four Drearnfields varieties 

Spaghetti | Penne Rigate | Elbows | Linguine 



Dakota Growers Pasta Co. 2005 
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Great Ideas for 
the Holiday 
and Every Day 



A make-ahead 

thanksgiving 

feast 



Nibbles before dinner 
Starter 



Qom Soup with 
Thyme, 




The meal that occupies most of our thoughts at this 
time of year is — you guessed it — Thanksgiving. 
This issue will help get you going, with Pam 
Anderson's turkey essentials (p. 42), Bill Telepan's 
comf orting but vervy side dishes (p. 47), and 
Rebecca Rather's rebellious pumpkin tart (p. 52). 

The key to making the big feast easy i s this: Do as 
much of the cooking ahead as possible. Start by reading 
through all your recipes and breaking them down into 
do-ahead components. For the menu we're suggesting 
here, we've gotten you started with the timeline at right. 
(You'll also find make-ahead tips in each article.) When 
your family and friends arrive, you'll be relaxed and able 
to enjoy the meal along with them. 

And f or the weeks before and after the busy Thanks- 
giving season, try one of the menu ideas at far right. For 
all the menus here, remember to check recipe yields, as 
you might need to double or halve them f or your needs. 



Dry-Brined Roasted Turkey, p. 44 

Silky Pan Gravy with Cream, 
Cognac & Thyme, p. 45 

Herbed Bread Dressing with Bacon, 
Chestnuts & Prunes, p. 46 

Spicy Carrots with Jalaperio & Roasted 
Red Pepper, p. 48 

Black Kale with Ham, Garlic & 
Onion, p si 

Cranberry Sauce with Orange & Rosemary, 

p- 4$ 

Bourbon Pumpkin Tart with Walnut 
Streusel, P . 52 



As guests arrive, serve a glass of fizz: Cava from 
Spain or Prosecco from Italy would be great 
with the cheese sables. For dinner, one of the 
delicious Pinot Noirs, Beaujolais, or Cabernet 
Francs on p 40 would be just right for the whole 
menu. Choose one, or serve a selection. 
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Thanksgiving timetable 



The weekend before: 

Prepare your grocery list; shop. If you want a 
fresh turkey, order it now. If you want a frozen 
turkey, buy it now and keep it in the fridge. 

Make the cranberry sauce. 

Make and chill the dough for the pumpkin tart. 

Wash and freeze the kale. 

Two days ahead: 

If you've ordered a fresh turkey, pick it up. 

Make the turkey broth. 

Make and chill the dough for the cheese sables. 



One day ahead: 
Make the pumpkin tart 
Make the mushroom soup. 



The night before; 
Dry-brine the turkey. 

Prepare the dressing ingredients; refrigerate. 

Cut the bread into cubes; set on a rack to dry. 

Chop the vegetables for turkey roasting; 
refrigerate. 

That morning: 

Cook the kale and refrigerate. 

Prepare the ingredients for the carrots. 

Organize serving implements and beverages; 

set the table. 
Measure the gravy ingredients. 

Four hours before serving: 
Remove the turkey from the refrigerator. 
Roll, cut, and chill the cheese sables. 

Three hours before serving: 
Put the turkey in to roast 

One hour before serving: 

Assemble the dressing and bake. 

When the turkey is ready, pull it out of the oven 
and let it rest 

Half an hour before serving: 

Bake and serve the cheese sables. 

Make the gravy. 

Cook the carrots. 

Reheat the mushroom soup. 

Reheatthe kale. 

Carve the turkey. 




Vinaigrette, p. 55 

TO DRiNK; A tight, fruity red 
wine with good acidity, I 
Beaujoiais. 





r 



iwmt a refreshing 



white wine from Spain, 



barino. 



Classic American Pot Roast, p, 58 

Iceberg wedges with blue cheese dressing 

Jumbo Cranberry Oatmeal Jumbles, p ?3 t with vanilla 
ice cream (or sandwich the ice cream between the 
cookies) 

TO DRINK: A medium-bodi 
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Sunda; 
Supper with 
Friends 

Butternut Squash 
Risotto with Bacon 
Sage, p. 67 

A salad of bitter 
greens 

Festive Cranberry-Pea 
Tart in a Walnut 
Streusel Shortbread 
Crust, p. 71 

TO DRINK: A rich, perfume 
white wine like Viognier or 
Gewurztra miner. 



Playoffs 
razing Party 

ky Retried Bean 
stadas, p 90c 

Curried Chicken 
ngers with Honey 
ustard Dipping 
uce, p. 90c 

dried Barbecued 

ork f p. S5, in a lettuce 
rap with cilantro, 
bean sprouts, and 
oisin sauce 

INK: A selection of your 
ite beers and ales. 



October/November 2005 
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Messing 
with tradition 

Thanksgiving is one of those crazy holidays when nostal- 
gia can wreak havoc with even the most sophisticated of 
palates. No matter that the stuf fing was soggy, the turkey 
was dry, and the sweet potatoes were, well, too sweet — it 
was the way Mom made it, and damn it, that's the way it 
should be. Introducing new flavors to the hallowed holi- 
day table can be tricky. 

That's why we're kind of sneaky here at Fine Cooking. 
We realize that, holiday or not, we cooks want to have 
some fun if we're going to produce that much food for one 
meal. So we slip in the upgrades on the sly. No one will re- 
alize that the turkey is dry-brined, but everyone will ask for 
another slice of the deliciously moist breast meat. A little 
Cognac in the gravy is a subtle background note everyone 
will love; and a streusel topping on a zingy pumpkin tart 
will convert pumpkin pie nay-sayers into lovers. ( For other 
Thanksgiving menu ideas, see p. 8.) 

It's not just Thanksgiving favorites we're tweak- 
ing; in this issue you can finally learn to make 
a truly tender pot roast (from braising queen 
Molly Stevens, see. p. 58), and give it your own 
personal spin. 

Sometimes we don't just mess with tradi- 
tion — we invent a new one. I'm excited to 
announce Fine Cookings first (and we hope, 
annual) shopping guide to great tools, appli- 
ances, and ingredients. Fine Cookings Great 
Finds (at left) is available on newsstands 
and from www.finecooking.com right now. 
Regular readers will be happy to know that 
this isn't just a collection of articles you've 
already seen in the magazine: It's full of great new 
ideas and more than 200 fabulous products, in- 
gredients, and sources that will get your kitchen 
endorphins racing. (Think extra-virgin olive oils, 
sleek pots, an impressive new knife collection. . .) 

And if that's not enough to keep you Fine 
Cooking fans full and satisfied, checkout our new 
book, How to Break An Egg: 1,453 Kitchen Tips, 
Food Fixes, Emergency Substitutions, and Handy 
Techniques (at left), arriving soon in bookstores 
and at www.finecooking.com as well. 

— Susie Middleton, editor 

P.S. One of my favorite traditions is keeping a batch 
of these light and flaky cheese sables in my freezer. 
The recipe came to me from Martha Holmberg, Fine 
Cookings former editor and publisher, who learned to 
make them in Paris. 



Mrs. Lenkh's Cheese Sables 

Yields about 43 2-inch hexagons, plus scraps. 

These are great with drinks and go especially well 
with dry and off-dry sparkling wines. The dough 
keeps for two days in the fridge, and for months in 
the freezer (thaw it in the fridge before using). 

9 ounces (2 cups) unbleached all-purpose flour 

1 teaspoon table salt 

1 /8 teaspoon cayenne 

Vb teaspoon baking powder 

7 ounces (14 tablespoons) cold unsalted butter, 

cut into chunks 
3V2 ounces (1 V2 cups) finely grated sharp Cheddar 
1 V2 ounces (V2 cup) finely grated Parmigiano 

Reggiano 
1 large egg, lightly beaten 
V2 cup finely chopped pecans or walnuts 

(optional) 

1 large egg yolk mixed with a pinch of paprika 

and V2 teaspoon water, as a glaze 
Kosher or sea salt for sprinkling 

Put the flour, salt, cayenne, and baking powder 
in a food processor. Pulse to combine. Add the 
butter and pulse again until the butter is in small 
pieces, six to eight 1 -second pulses. Add the 
cheeses, pulse, and finally, add the egg and pulse 
until the mixture just starts to come together. 

Dump the dough on an unfloured surface. If 
you're using nuts, sprinkle them on the pile of 
dough. Knead by lightly smearing the ingredients 
together as you push them away from you with 
the heel of your hand until the dough is cohesive. 
Shape the dough into a flat disk, wrap in plastic, 
and chill for an hour or two to let the butter firm. 

Position racks in the top and bottom thirds 
of the oven. Heat the oven to 400°F. On a lightly 
floured surface, roll out the dough to about 1 A inch 
thick. Stamp out shapes or cut shapes with a 
knife. Arrange 1 -inch apart on two ungreased bak- 
ing sheets. Reroll scraps once and stamp again. 

Brush with the glaze and sprinkle lightly with 
kosher or sea salt. Bake until golden brown and 
thoroughly cooked inside, about 14 minutes, rotat- 
ing the sheets from front to back and top to bot- 
tom about halfway through. To test, break one in 
half and lookto see if the center still looks doughy. 
If so, cook for a few more minutes, but be careful 
not to overbake. Let cool on a rack and store only 
when completely cool. 

— Martha Holmberg 
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TO THE LIST OF DISTINGUISHED 
PROFESSIONALS PREPARING THE FINEST ITALIAN ESPRESSO, 
WE'D LIKE TO ADD A NEW NAME. YOURS. 



Now coffee lovers with the most discerning taste can make 
perfect espresso and cappuccino at home, the professional 
way, just like celebrated chefs in the world's finest restaurants. 
Simply join the new illy a casa espresso membership 
program and receive four cans of illy delivered to you 
monthly. You'll have the flexibility to customize your order, 
mixing and matching our roasts and decaf. Plus you'll get 
our exclusive introductory kit with a state-of-the-art 
espresso machine and a limited edition espresso cup 
collection. The kit's total value is $759, but it's yours for 
$250* (plus shipping and handling) when you enroll. You'll 
also be charged for each coffee shipment.** 

JOIN THE ILLY A CASA ESPRESSO 
MEMBERSHIP PROGRAM AND RECEIVE 
THE FRANC ISFRANC IS! X5, THE 
PISTOLETTO CUP COLLECTION AND MORE. 
A $759 VALUE, YOURS FOR JUST $250. 
You'll get the FrancisFrancis! X5 espresso machine, ideal with 
illy's individually wrapped E.S.E. serving pods and available in 
a choice of colors. (Add $50 for the metallic turquoise X5.) 
Plus you'll get the limited edition Pistoletto espresso cup 
collection set of two,^ and more. If you're not satisfied, return 
the kit within the first 30 days for a full refund. 




THE NEW ILLY A CASA™ ESPRESSO MEMBERSHIP PROGRAM. 

CUSTOMIZED HOME DELIVERY FOR PERFECT, PROFESSIONALLY PREPARED ESPRESSO AND CAPPUCCINO. 



CALL 1 877 ILLY DIR OR GO TO ILLYUSA.COM and use source code PFC105 when ordering. 

introductory kits featuring the limited edition turquoise FrancisFrancis! X5 cost $300, an $809 value. "The illy a casa espresso membership program is a monthly home delivery program. Your credit card will be charged for the introductory kit and with each coffee 
shipment. Your only obligation is to fulfill your one-year coffee commitment to purchase a minimum of 4 cans per month for 12 months (or the equivalent amount of coffee within 12 months). Your coffee deliveries will automatically continue after you've met your 
commitment unless we hear otheiwise from you. If you are not satisfied, you may return the introductory kit within the first 30 days for a full refund (less the cost of shipping and handling). If you choose to cancel after the first 30 days or before you make your last 
payment for your final coffee shipment, your credit card will be charged the difference between the price you paid for the introductory kit and the full retail value of the FrancisFrancis'. X5 espresso machine ($650, $700 for the turquoise X5). tSubject to availability. 
Coffee prices subject to change. 
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from our readers 



Dinner for today and tomorrow 

First, let me say I thoroughly enjoy your 
magazine, and I promote it to others 
who have not heard of it all the time. I'm 
writing with a request. I'd love it if you 
could publish recipe ideas for leftovers. 
I know this sounds a bit mundane, but 
most of my cooking is done for just my 
wife and me, not for parties of six or 
eight. Thus, we often have leftover roast 
chicken, or whatever. This could be in 
the form of an occasional stand-alone 
article or sidebars on feature articles 
describing what might be done with 
leftovers. 

Thanks for your attention, and 
thanks for publishing an outstanding 
magazine. 

— Jonathan Kahnoski, via email 

Editors' reply: Funny you should bring 
up leftovers. Just like you, we're always 
looking for good ideas on how to get 
more than one meal out of a great dish. 
It's just that sometimes we call the left- 
overs by a slightly more elegant name 
(see "Using Up the Turkey Deliciously," 
Fine Cooking #60; "Grilled Chicken for 
Today and Tomorrow," Fine Cooking 
#58; and "Make Marinara Sauce Now, 
Use it In Many Meals to Come," Fine 
Cooking #63). We're planning similar 
articles for the future, but for this issue, 
you're in luck. Once you make the deli- 
cious pot roast on pp. 58-63, you can 
turn to "FromOurTest Kitchen," p. 79, 
for great ideas on what to do with the 
leftovers. 

Caramel flavor from raw sugar 

I was surprised not to see a mention 
of granulated evaporated cane juice in 
your article on natural raw sugars (Fine 

Here's the place to share your 
thoughts on our recent articles or 
your food and cooking philosophies. 
Send your comments to Letters, 
Fine Cooking, PO Box 5506, 
Newtown, CT 06470-5506, or 
by email to fc@taunton.com. 



Cooking #73, "Today's Raw Sugar...", 
p. 69). Since it has not been refined, it 
retains all the nutrients of the original 
cane plant, and has a wonderful cara- 
mel taste that imparts so much more 
flavor than the sugars mentioned in the 
article. Also, it can be used in place of 
both white and brown sugars. It can 
be found in most health-food stores 
and is also sold under the brand name 
Sucanat. While it is a more expensive 
alternative, it is, in my opinion, the pref- 
erable choice to the sugars mentioned 
in your article. 

— Tamiko Lagerwaard, via email 

Is induction noisy? 

In response to "Induction: A New Way 
to Power Your Cooking" (Fine Cooking 
#73, p. 24): For ten years I used an 
induction cooktop and found it to be 
better than electric and gas. But the 
constant noise f rom the internal f an was 
a nuisance, especially if I was cooking a 
sauce or stew all day. The only reason 
I did not choose induction in my new 
home was because of the fan noise. Do 
the new induction cooktops have the in- 
ternal fan? If so, what is the noise level? 
— Karen Sherrin, Scott sdale, Arizona 

Editors' reply: All induction cooktops 
have internal fans because they need to 
have an internal cooling system. While 
we can't speak for units from ten years 
ago, we can say that the unit we cooked 
on while researching our story wasn't 
especially noisy. After checking with a 
few manufacturers, who acknowledge 
that noise has indeed been a prob- 
lem in the past, we've learned that the 
issue has been addressed in a number 
of ways, with fans that are quieter be- 
cause they're smaller, more efficiently 
designed, and in some cases, made of 
plastic instead of metal. If you're con- 
sidering buying an induction cooktop 
and are concerned about noise, find a 
dealer who can hook up a unit in the 
showroom for you to cook on. That way, 
you can take a test run and listen for 
yourself. ♦ 
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Ingredients 

Unless otherwise 
noted, assume that 

• butter is unsalted. 

• eggs are large 

(about 2 oz. each). 

• flour is unbleached 

all-purpose 
(don't sift unless 
directed to). 

• sugar is white 

granulated. 

• fresh herbs, greens, 

and lettuces are 
washed and dried. 

• garlic, onions, and 

fresh ginger are 
peeled. 



Getting the most 

from our recipes 

How to follow a recipe 

❖ Before you start, read the recipe from start to finish so there 
are no surprises. 

❖ Before actually starting to cook or bake, gather all the nec- 
essary ingredients and equipment. Prepare the ingredients 
according to the directions in the ingredient list (see below 
for more on this). 

❖ For determining doneness, always rely first on the recipe's 
sensory descriptor, such as "cook until golden brown." Con- 
sider any times given in a recipe merely as a guide for when 
to start checking for doneness. 

Watch those modifiers 

A recipe ingredient list contains words such as "diced" and 
"chopped" that tell you how to prepare each ingredient for the 
recipe, but what you may not realize is that the placement of 
these "preparation modifiers" in the ingredient line is as impor- 
tant as the modifier itself. Take for example the following two 
similar lines that you may see in a recipe ingredient list: 

1 cup rice, cooked 
1 cup cooked rice 

The first line is telling you to take 1 cup of rice and cook it; the 
second line is calling for 1 cup of rice that has already been 
cooked. The difference between the two is about 2 cups of 
cooked rice, and that can make a big difference in the outcome 
of a recipe. 

Give your oven plenty 
of time to heat up 

Don't rely on your oven's preheat signal; it often goes off pre- 
maturely. Instead, let your oven heat for at least 20 minutes 
before baking anything. 

Use the right 
measuring cup 

To measure flour or other dry ingredients, 
stir the flour and then lightly spoon it into 
a dry measuring cup and level it with a 
knife; don't shake or tap the 
cup. Be sure to measure 
liquids in glass or plas- 
tic liquid measuring 
cups. 
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Fine Cooking contributing editor 
Pam Anderson ("Give a New 
Spin to Thanksgiving Essentials," 
p. 42) has cooked so many 
Thanksgiving dinners that she's lost 
count. Lucky for us, that means she 
knows how to keep both the prepa- 
ration simple and the flavors excit- 
ing. Pam's latest cookbook, Perfect 
Recipes for Having People Over, 
has just hit the bookstores. She 
teaches cooking classes across 
the country and is the food colum- 
nist for USA Weekend magazine. 



Molly Stevens ("Making a 
Succulent Pot Roast," p. 58), 
a contributing editor to Fine 
Cooking, is a long-time fan 
of pot roast from back in the 
days when her mother made 
it, and from when she learned 
the merits of slow cooking 
as a student at La Varenne 
cooking school in Burgundy. 
She is the author of Williams- 
Sonoma's New England, and 
co-wrote One Potato, Two 
Potato. For her latest book, 
All About Braising: The Art 
of Uncomplicated Cooking. 
Molly nabbed both a James 
Beard award and an IACP 
cookbook award. 




In his cookbook, Inspired by 
Ingredients, chef BillTelepan 
("Fall Side Dishes," p. 47) wrote 
so affectionately of the deep, rich 
flavors of fall that we begged him 
to share a few of his favorite 
seasonal recipes with us. A 
graduate of the Culinary Institute 
of America, Bill trained in some of 
the top restaurants in New York 
and France, and from 1 998 
through 2004, he was the 
executive chef at Manhattan's 
Judson Grill, where he earned 
critical acclaim and numerous 
stars for his eloquent ways with 
American classics. Recently, 
he opened his own restaurant, 
Telepan, on Manhattan's Upper 
West Side. 

Rebecca Rather ("A Very 

Tempting Pumpkin Tart," p. 52) is 
many things: rebel, baker, cafe 
owner, but, above all, she is The 
Pastry Queen. And the pumpkin 
tart recipe she created for us is 
most definitely a treasure. When 
Rebecca isn't traveling the country 
teaching baking courses, she's 
busy running her Rather Sweet 



Bakery in the Texas Hill Country 
town of Fredericksburg. Her first 
cookbook, The Pastry Queen, was 
published last year. 

A cold main-course salad is not 

what Tony Rosenfeld ("Warm 

Salads," p. 54) wants on his dinner 
table, especially once the nights 
turn chilly. That's why the salads 
he's developed for this issue are 
warm and satisfying, but still fresh- 
feeling, and even dressy enough 
for a casual meal with friends. 
Tony, a contributing editor to Fine 
Cooking, lives in Boston, where 
he also works as a food writer and 
restaurant consultant. 

Born and raised in Vancouver, 
British Columbia, Nathan 
Fong ("Singapore Noodles," 
p. 64) gleaned a good bit of 
his cooking expertise from his 
Cantonese parents. He started off 
studying design, but a love of food 
prevailed, so Nathan headed for 
culinary school and embarked on 
a full-time career as a food writer 



and television host, as well as a 
food stylist for film and for print 
advertising. 

Jill Silverman Hough 

("Pureed Fall Soups," p. 66) spent 
her first career as an advertising 
copywriter, and then decided to 
pursue her love of food. Jill lives 
in Napa, California, where she's a 
food writer, recipe developer, and 
a cooking instructor at Copia, the 
American Center for Wine, Food 
and the Arts. 

Frequent Fine Cooking contribu- 
tor Nicole Rees is crazy about 
cranberries. And in "The Sweeter 
Side of Cranberries," on p. 70, she 
shows us how to work their singu- 
lar sweet-tart flavor into muffins, 
tarts, and cookies. Nicole is the 
co-author of Understanding Baking 
and The Baker's Manual. She lives 
and bakes in Portland, Oregon. 



Photos: left, fromtop, John Sherlock; Laurie Smith (reprinted from The Pastry Queen, by Rebecca Rather, 
published by Ten Speed Press); Quentin Bacon; top right, Scott Phillips. 




Sculpt. Style. Shape. Imagine a 



knife that inspires creativity while defining innovation. A Messermeister blends ergonomic 
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1 A liquid fix for 
chocolate lovers 

Forget dessert — instead, sip a 
cup of this super-rich drinking 
chocolate from Vosges. The 
delicious "La Parisienne" cocoa 
makes a boldly flavored traditional 
hot chocolate, but for those with a 
more adventurous palate, we also 
like Vosges's "Aztec Elixir" cocoa; 
it's infused with chiles that give the 
drink a slightly spicy finish. One- 
pound boxes of the cocoas are 
$20 to $22 at Vosgeschocolate 
.com (888-301-9866). 

2 A teapot that 
tips to brew 

We appreciate this elegant 
Russian Court Teapot for its simple 
but intelligent approach to brewing 
tea: Spoon the tea leaves onto a 
perforated shelf, pour in hot water, 
and tilt the pot back on its stand 
so the water comes through the 
shelf to brew. Then tip the teapot 
back onto its base; this lifts the 
leaves from the hot liquid. Russian 
Court Teapot, about $100. In 
the U.S., visit Culinaryteas.com 
(866-799-4005); in Canada, visit 
Victoriateas.com (888-550-8327). 

3 Fancy grape juice 
for wine lovers 

For a nonalcoholic drink that's 
special enough to serve during 
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the holidays, check out these 
exceptional grape juices from 
California's Navarro Vineyards. 
These aren't your everyday grape 
juices — they're made from Pinot 
Noirand Gewurztraminer wine 
grapes, so they're intensely floral, 
fruity, beautifully balanced, and 
mirror the true grape flavor that 
you taste in wine. Gewurtztraminer 
and Pinot Noir grape juices, 
$9.75 each at NavarroWine.com 
(800-537-9463). 

4 For drinks at 
any temperature 

These drinking glasses are made 
from borosilicate glass, which is 
used to make scientific lab glass, 
so it can stand up to extreme 
temperatures. The double-walled 
design allows the glasses to retain 
heat or cold, so go ahead and use 
them for both steaming-hot cap- 
puccino and icy beer. Double-wall 
glasses, from $1 1.95 for a set 
of two, at Bodumusa.com (800- 
232-6386). 




5 A new style of 
wine chiller 

Made from neoprene and elastic, 
this wine chiller stretches to fit 
around anything from a wine bottle 
to a big soda bottle. We popped 
the chiller in the freezer for a 
few hours, slid it onto a bottle of 
Chardonnay, and it kept the wine 
cool for two hours, long enough 
for even the most leisurely meal. 
Houdini neoprene wine chiller, 
$12.99 at Kitchenkapers.com 
(800-455-5567). 

Photos: ScottPhillips 
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How can pliers, rocks, 

and a mouse pad 
help you in the kitchen? 

Find unexpected answers and useful tips 
in How To Break An Egg, the latest book from 
Fine Cooking Magazine. 

This one-stop reference is packed with over 
1,400 sometimes-whimsical, always-wise tips 
for solving kitchen dilemmas, from keeping 
brown sugar soft to darkening gravy. 
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unless this book is on the shelf..." 
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what's new: 



A whisk and a digital thermometer, 

all in one 





Swift and smart — the 
Prep Taxi moves food 
from board to pan. 




Occasionally, a new tool comes onto the 
market that makes you think, "Now why 
didn't anyone come up with this before?" 
Here's one of them: Cuisipro's whisk 
with an instant-read digital thermometer 
built right in. The temperature probe is in 
the whisk wires, and the digital readout 
is in the handle. Heat from your hand has 
no effect on the reading. 

This clever marriage of two essential 
tools eliminates the awkward situation 
of trying to whisk a pot of custard sauce 
with one hand while holding a thermom- 
eter in the other to monitor the tempera- 
ture. Also handy for tempering chocolate 
and making cooked meringues and 
hollandaise-style sauces, thermometer 
whisks come in a few shapes and sizes. 
Our favorite is this 1 1 -inch French sauce 
whisk ($25 at Williams-Sonoma.com). A 
larger balloon whisk and a flat whisk are 
also available. 

— Jennifer Armentrout, 
test kitchen manager 



An efficient tool 
for shuttling food 

I'd been surviving just fine without the Prep Taxi, 
but now that I have it, I don't think I'd be will- 
ing to give it up. This handy tool — essentially 
a bench knife with sides — makes kitchen work 
flow just a little more efficiently. Now when I 
need to transfer a pile of diced onions or other 
chopped vegetables from cutting board to saute 
pan, I can scoop them up with the 3-cup capac- 
ity Prep Taxi in one pass and drop them right 
into the pan. Even though this saves only a few 
seconds over my old methods of either the mul- 
tiple hand-scoop approach or the bowl transfer 
maneuver (sweep the onions into a bowl and 
then empty the bowl into the pan), I truly feel 
ike I'm moving quicker than before. The Prep 
Taxi is $9.95 at Chefsresource.com. 

-J. A. 

Photos: Scott Phillips 
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How useful 
is a laser 
thermometer? 

Ever wonder what infrared laser 
thermometers are? I finally did 
a little research and discovered 
that these devices measure the 
amount of heat (or infrared en- 
ergy) emitted by an object. The 
laser component is only for aim- 
ing, sending out a thin red beam 
of light so you know where you're 
pointing it. I also found that these 
thermometers only measure sur- 
face temperature, so they can't 
help you gauge the doneness of a 
roast or any other food where you 
need an internal temperature. 

Bonjour, the main manufac- 
turer of infrared thermometers 
for home use, says they're in- 
tended to measure refrigerator, 
oven, or pan surface tempera- 
tures. I was hoping to also use 
it to check the temperature of 
liquids like deep-frying oil or 
sugar syrup, but the measure- 
ments were too inconsistent. 
It did, however, work very well 
for tempering melted chocolate, 
and if you're fussy about getting 
your butter softened to a precise 
65°F before baking, this ther- 
mometer can help. It's available 
at Surlatable.com for $89.95. 

— Sarah Jay, managing editor 
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Metal and silicone 
bundt pans face off 



The swooping valleys and sharp angles of 
bundt pans make for pretty cakes, but unless 
meticulously greased and floured, they're 
sticky business. So when silicone versions 
arrived on the scene in all their flexible, color- 
ful, nonstick glory, I wondered if it was time to 
retire my metal pan. Well, after baking three 
kinds of cake (Vanilla Sour-Cream Pound 
Cake from FC #71 , Chocolate Stout Cake 




metal 



Metal conducts heat quickly and evenly 
to the cake batter, which is important for 
leavening. But on the downside, sometimes 
metal pans don't like to release cakes. In 
baking six separate cakes in the metal pans, 
I encountered no surprises. Every cake rose 
nicely and baked in the amount of time the 
recipe specified. The yellow cakes from the 
boxed mixes and the pound cakes came out 
uniformly golden brown on the surface, with 
moist and tender crumb. The chocolate cakes 
were dark, dense, rich, and shapely. Twice I 
had trouble with cake sticking despite careful 
greasing and flouring, but nothing disastrous. 

Pros: Excellent heat conduction, sturdy. 

Cons: Prone to occasional sticking. 



from FC #61 , and a boxed yellow cake mix) in 
five silicone pans (KitchenAid, Lekue, Roshco, 
Silicone Solutions, Silicone Zone) and in two 
metal pans (Kaiser, NordicWare), I can tell you 
that neither material is perfect, but for now I'm 
staying with my metal pan. Occasional stick- 
ing problems seem a trifle compared to the 
mixed results I had with silicone. 

— Kimberly Y. Masibay, associate editor 




silicone 



Silicone is flexible and more or less nonstick 
(it's still wise to grease and flour), so for the 
most part, cakes release easily from the pan. 
But silicone is a heat insulator, which seemed 
to hinder leavening. In my tests, batter rose 
slower, and in the end, the cakes didn't rise as 
high. The result was a denser, more compact 
crumb. The rich, heavy pound and chocolate 
cake batters took longer to bake than the 
recipes specified, and with some pans, that 
meant the cakes were almost burned on the 
outside by the time the interiors were done. 
Also, the flexibility of silicone means the pans 
can be unstable, and heavier batter can make 
them bulge, leading to lopsided cakes. 

Pros: Cakes release cleanly and look pretty; 
the pans are light, flexible, easy to clean. 

Cons: Poor heat conduction seems to 
interfere with leavening; can cause over- 
browning and underbaking; can be unstable. 
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A chefs knife is your most 
valuable kitchen companion 



Here's how to find one you can love for a lifetime 



by Maryellen Driscoll 

As one of our editors likes to say, a chef's 
knife "is like a dance partner." A knife that 
feels comfortable and graceful in your hand 
might feel klutzy to someone else. When you 
start shopping for that perfect chef's knife — one 
that will make slicing, dicing, chopping, and 
mincing more pleasurable, precise, and effort- 
less — it's important to identify your personal 
preferences, and to realize that there isn't one 
knife that's right for everyone. Findingyour ideal 
knife might take a little time, but you'll know it 
when you've found it. 

Where to meet your match 

The first step to finding a chef's knife that works 
for you is to search out a cutlery or cookware 
store (rather than mail-order source) with a wide 
selection of sample knives that you can hold or, 
even better, maneuver on a cutting surf ace. "You 
can't buy a knife off a peg board. You need to feel 
it and talk to someone who can guide you," says 
Jacob Maurer, a cutlery buyer for Sur La Table, 
which lets customers chop food with their knife 
samples. Seek out salespeople who can lead you 
to a knife that fits; don't fall prey to those who 
tell you which knife to buy. 

Another shopping tip: Have an open mind. 
Richard Von Husen, owner of Warren Kitchen 
and Cutlery in Rhinebeck, New York, has cus- 
tomers "play" with a range of knives without 
looking at price to determine the size, shape, 
and weight of knife that they prefer. Then he 
helps narrow the choices down to those within 
the customer's budget. 

Wherever you buy your knife, ask if you can 
return it if it feels dull or isn't the right fit after a 
short test drive at home (just don't ding it or wear 
down the blade). For ideas on what tasks will 
best help you to evaluate a knif e, read about the 
tests we ran in our test kitchen (see p. 24). 



Handle 




How to evaluate a chef's knife 



Once you've got a knife i n your 
hand (see how to hold a chef's 
knife on p. 74), you should immedi- 
ately get a sense of its fit. It should 
feel comfortable, like a natural 
extension of your hand. It should 
inspire confidence, not instill fear. 
If it feels wrong, move on. If it feels 
pretty good, start chopping (or 
mock chopping), noting how you 
respond to the knife's physical 
characteristics — see "Anatomy of 
a Chef's Knife" at right. 

We i g ht : You'll need to 
try several knives to find your 
ideal knife weight. One school of 
thought believes a hefty chef's 
knife cuts through foods easier 
because it "falls" with more force. 
Another thinks a lighter chef's 
knife flows more freely and lets 
you maneuver the knife more 
skillfully. Bottom line: Choose the 
style that feels right to you. (See 
"What's a Japanese-Style Chef's 
Knife?" on p. 26.) 



Balance: "Perfect bal- 
ance" is in the palm of the be- 
holder. Judge balance by gripping 
the knife by its handle. If it feels 
uncomfortably weighted toward 
the back of the handle or toward 
the blade, then it probably isn't 
foryou. An unbalanced knife will 
make you work harder. Side-to- 
side balance is also important. 
When you come down on the 
blade, the knife shouldn't feel 
unstable, as if it wants to teeter 
toward one side or the other. 

Size ! An 8-inch chef's knife 
is the most popular among home 
cooks because of its versatility. A 
1 0-incher's longer blade can cut 
more volume but may feel intimi- 
dating. A 6-inch chef's knife can 
offer an element of agility, like that 
of a paring knife, but falls short 
when working with volume or 
when slicing through something 
large, like a watermelon. 
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Anatomy of a Chef's Knife 



Bolster 




Heel 



Spine 



Edge 



The handle: 

A good handle is one 
that feels comfortable 
and secure to you. You 
shouldn't have to strain 
to hold onto it, and it 
shouldn't feel slippery 
when wet. There should 
be enough clearance on 
its underside thatyou 
don't bang your knuckles 
as you chop (the height 
of the blade affects this). 
Some knives' handles 
have molds or indenta- 
tions to facilitate grip. 
These workf or some 
people. For others they 
force an unnatural grip 
and make the knife hard to 
hold at awkward angles, 
such as when butterf lying 
a chicken breast or carv- 
ing a melon. 



The bolster: 

Also called the collar, shoul- 
der, or shank, the bolster is 
the thick portion of metal 
where the blade and han- 
dle meet. The bolster can 
add strength and stability 
to a knife as well as act as 
a finger guard for your grip- 
ping hand. Some forged 
knives have only partial bol- 
sters, which don't extend all 
the way to the blade's heel, 
and some knives, especially 
Japanese-style knives, have 
no bolster at all. An advan- 
tage to partial- or no-bolster 
knives is that you can 
sharpen the full length of 
the blade, right through the 
heel. As you hold a knife, 
notice the slope from the 
bolster to the blade. It may 
be pronounced or gradual, 
but neither style should 
make you feel like you have 
to tighten your grip. 



The heel: 

Unless it's a Japanese- 
style forged knife (see the 
box on p. 26), the heel is 
the broadest and thickest 
part of the edge with the 
greatest heft. It's meant 
for tasks that require 
force, such as chopping 
through poultry tendons 
or the hard rind of a winter 
squash. Watch out for 
knives that "thunk" at the 
heel when rocked. The 
heel shouldn't abruptly 
stop the rocking motion. 
Nor should it be so curved 
that the blade wants to 
kick backward. 



The spine: 

This i s the top portion of 
the blade, and it typically 
has squared edges. 
Note whether the edges 
feel polished or sharp 
and rough, which can 
potentially irritate your 
gripping hand. The spine 
should also taper at the tip; 
a thick tip will be hard to 
work with. 



The edge: 

A good chef's knife should 
be sharp right out of the 
box. To evaluate sharp- 
ness, try slicing through 
a sheet of paper. A really 
sharp knife will make 
a clean, swift cut. (Of 
course, if you have the op- 
portunity, chop some food, 
too.) Also note the line of 
the blade. A gentle curve 
from the tip to the heel can 
help the knife smoothly 
rock back and forth during 
chopping and mincing. 



What is a forged knife? 

For this review, we limited our testing to forged 
high-carbon stainless-steel chefs knives, which 
are commonly made by hammering a red-hot bil- 
let of steel into a shaped die. Forged knives have 
a reputation for durability and balance. There are, 
however, excellent stamped chef's knives laser 
cut from sheets of high-quality steel, as well as 
knives made from other materials, like ceramics. 
We'll cover these topics in future issues. 



(Continued on p. 24) 
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Some of our favorite 
German-style chef's kn 



(listed alphabetically) 




1 Chef sChoice 
Trizor Professional 

$84.95 at Cutleryandmore.com 

For a substantial knife, its notice- 
able weight really worked in its favor. 
Markedly sharp and with just the right 
blade height, it has a comfortable, 
nubbly-textured handle that's easy 
to grip. 

2 Friedr. Dick 
Premier Plus 

$74.95 at Chefknivestogo.com 

More well known in commercial 
kitchens, Friedr. Dick makes a classic- 
style chef's knife that's well balanced 
and proportioned, sharp, and 
"doesn't take a whole lot of effort to 
move." The blade is nicely curved for a 
smooth, continuous rock. 



3 Messermeister 
Meridian Elite 

$91 .99 at Cutlery.com 

Our test kitchen manager succinctly 
summed this knife up as "sharp, swift, 
balanced, and just the right weight." 
This knife has a partial bolster so that 
the edge can be easily sharpened 
along its full length. Its cousin, the 
Messermeister San Moritz Elite, with 
a seamless molded handle, was 
another well-liked knife. 

4 Wusthof-Trident 
Classic 

$94.95 at 

Warrenkitchentools.com 

As one editor noted, it's "tapered 
in the right places and beefy in the 
right places" with "subtle details that 
make the knife work naturally for you." 
Wusthof 's Grand Prix II knife was also 
a favorite of many. It has the same 
blade but with a contoured, slip- 
resistant polypropylene handle. 




How we tested 

While developing this article, our test 
kitchen and editorial staff put 25 forged 
high-carbon stainless-steel chefs 
knives to work, side by side. The results 
underscored just how subjective knife 
preferences can be. No two people 
picked the same five favorites, and a few 
knives prompted very opposing opinions. 
Theknivesshown on this page and on 
p. 26 represent those that at least four 
testers chose as one of their top picks. 
This grouping offers a nice range of 
high-quality chefs knives, and it's a good 
starting point for finding your own favorite 
(Prices are for 8-inch knives.) 

Some of the tasks we used to 
evaluate the chefs knives: 

Mincing parsley 
Dicing an onion 
Slicing winter squash 
Cutting carrots into thin strips 
Carving a melon 



(Continued on p. 
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"When you're committed to ma 
great wines, it shows.""—- 

— Brad Alderson. general manager ,11 Woodbridge Winery 




en Robert Mondavi hired me at Woodbridge twenty-seven years ago, he insisted we use 
the best small winery traditions. Today, we still do (and no, we don't actually stomp the grapes). 
Our award-winning team doesn't take shortcuts. This attention to detail gives all our wines their 
consistently smooth, irresistible taste. Whatever needs doing, we jump right in. Feet first. 



Woodbridge 

robert/mondavi 
Taste our small winery tradition. 



Some of our favorite 
Japanese-style chefs knives 



(listed alphabetically) 




global 



type 301 



mmmm. © 




1 Calphalon Katana 

$84.99 at Bedbathandbeyond. 
com 

This knife had a soft, "incredibly 
comfortable" handle, despite alack 
of bolster to nuzzle up against. It 
"encourages your hand to be in the 
right position, naturally," noted one of 
our test cooks. The thin blade sliced 
adeptly, but a lack of curve made it 
less smooth at mincing and chopping. 

2 Chroma Type 301 

$79.95 at Cutlerymall.com 

You're apt to either love or strongly 
dislike this light knife. Some found 
it comfortable and very easy to 
hold and control with the "pearl" on 
each side of the handle providing a 
guide for knowing where your grip 
is. Others found the pearl feature 
irritating. 



3 Global 

$86 at Surlatable.com 

This sleek knife has a thin, sharp 
blade that, to its many fans, felt 
amazingly skillful and precise. It's very 
light — almost a quarter pound less 
than the heavier German-style knives. 
But the blade's lack of curvature 
means it doesn't rock so smoothly, 
and the knife's lack of bolster, 
sharply angled heel, and thin handle 
felt precarious to even some of its 
strongest advocates. 

4 Kershaw Shun 
Classic 

$1 1 8 at Knifemerchant.com 

Many really liked how this knife felt: 
slender, sharp, fluid, nicely balanced, 
and truly comfortable. For a Japanese 
knife, it had a "feeling of substance" 
yet was still "light on its feet." Like 
other knives in this group, the lack 
of bolster may require some getting 
used to. This knife comes in left- and 
right-handed models. 




What is a Japanese- 
style chef's knife? 

There's a growing trend toward 
"Japanese-style" knives, and even 
classic German knife makers are 
getting in on the act. A Japanese- 
style chefs knife tends to be lighter 
and have a thinner blade than 
a German-style knife, making it 
highly maneuverable and adept at 
fine slicing. With the thinner blade, 
it also tends to be quite sharp. 

But a Japanese-style chef's 
knife isn't the best for splitting a 
chicken or slicing through an acorn 
squash because it doesn't have 
the beefy, wedge-like heel that's 
needed for those tasks. Also, its 
edge tends to have a straighter 
profile (less curve) than a German- 
style knife, so it doesn't always 
rock as smoothly. 



— Maryellen Driscoll, editor at large ♦ 
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From best-selling author Fu-Tung 
Cheng comes Concrete at Home, the 
anticipated follow-up to his ground- 
breaking book, Concrete Countertops. 

Part design study, part instruction 
manual, Concrete at Home reveals 
the flexibility of concrete and takes 
you step by step through forming, 
pouring, and polishing your own 
distinctive countertops, floors, 
fireplaces, walls, and more. 



Paperback, Product #070763 
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Discover the nutty, sweet side of 

Brussels sprouts 



Awhile back, I came across a list of 
good things to give up for Lent, 
compiled by a children's Sunday 
school class. Along with drinking soda 
and punching siblings was something 
that surely resonated with everyone: 
eating Brussels sprouts. At that age 
I, too, would have gladly made the 
sacrifice, but not now. Nutty and 
sweet, these cute mini cabbages are 
among my favorite winter vegetables. 
I'm not shy about serving them to 
company — Brussels sprouts make 
a knockout side dish to almost any 
roasted, braised, or grilled meat — and 




I'm pleasantly surprised by how often 
the sight of them elicits cries of, "Oh, 
I love Brussels sprouts!" 

The keys to getting that kind of 
response are to start with fresh, firm 
sprouts and to cook them properly. 
Any method that involves searing or 
browning sprouts, such as roasting, 
sauteing, or braising, is a good bet, 
as browning enhances their nutti- 
ness. Many recipes suggest blanch- 
ing sprouts as a first step to ensure 
that the dense buds get tender, but be 
aware that this step can also waterlog 
the sprouts, diluting their flavor. 



by Ruth Lively 



Brussels sprouts have a flavor 
that's both assertive and somewhat 
sweet, and therefore benefits from in- 
gredients that add richness, acidity, 
or both. Classic flavor partners are 
bacon, ham, pancetta, or prosciutto; 
toasted walnuts, pecans, hazelnuts, 
cashews, or blanched or roasted 
chestnuts; and balsamic, sherry, and 
malt vinegars or lemon juice. Butter, 
cream, oils, and cheese give an enrich- 
ing and rounding effect, as do meat 
juices and stock. Olive oil and nut 
oils, particularly walnut or hazelnut, 
are delicious lubricants for sprouts. 



For a change, try a different cut 

No matter how you plan to cut and cook Brussels sprouts, the first step is to use a small paring 
knife to trim off the lower part of the stem and any tatty outer leaves. 



whole 

I think sprouts are at their prettiest when left 
whole. To help them cook evenly when boiling 
or braising them, I cut a 1 /4-inch-deep X into 
the stem end to help the liquid penetrate. 

Braised with sherry vinegar 

Braise whole Brussels sprouts in chicken 
broth until they're just tender. Add a good 
splash of sherry vinegar and some chopped 
dried cranberries or thinly sliced dried figs, and 
simmer until the liquid is reduced to a glaze. 

halved 

Halved Brussels sprouts (or quartered, if 
large) are great in gratins, sautes, or quick 
braises. Roast the halves, or sear them in a 
skillet to enhance their nutty sweetness, as in 
the recipe on p. 30. 

Roasted with pancetta 

Toss halved Brussels sprouts with 
cubes of pancetta, sea salt, pep- 
per, and olive oil. Roast in a hot oven 
(400°F) until browned and tender, 

about 20 minutes. 



sliced 

For a confetti look, cut the sprouts in half 
lengthwise and then cut them into thin slices 
to create a pile of thick shavings (or, even 
easier, shred them in a food processor). 

Sauteed with prosciutto 
and pecans 

Saute strips of prosciutto in olive oil until 
crisp. Add sliced Brussels sprouts, saute 
briefly until tender, and toss with vinegar and 
toasted pecans. 

separated into 
leaves 

Just cut out the tiny core of each Brussels 
sprout with the tip of a paring knife and 
pull away the individual leaves. This can be 
tedious but makes a lovely presentation. 

Wilted in butter and nutmeg 

Cook the leaves in butter until they wilt and 
then season with salt, pepper, and nutmeg. 
Toss in chopped hazelnuts or walnuts. 

( Continued on p. 30) 
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Balsamic-Glazed Brussels 
Sprouts with Pancetta 

Serves two to three. 

This simple one-pan preparation is long 
on flavor, thanks to the pancetta and 
balsamic vinegar. If pancetta is hard 
to come by, substitute two thick slices 
of bacon. 

2 ounces pancetta, cut into 1 /4-inch dice 
(about Vi cup) 

1 to 2 tablespoons extra-virgin olive oil 
10 ounces Brussels sprouts (about 

18 medium sprouts), trimmed and 

halved through the core 
Va cup balsamic vinegar 
Freshly ground black pepper 

2 tablespoons unsalted butter 
Kosher salt 

In a heavy 1 0-inch straight-sided saute 
pan set over medium-low heat, slowly 
cook the pancetta in 1 tablespoon of 
the oil until golden and crisp all over, 
1 to 15 minutes. 

With a slotted spoon, transfer the 
pancetta to a plate lined with paper 
towels, leaving the fat behind. You 
should have about 2 tablespoons of fat 
in the pan; if not, add the remaining 



1 tablespoon oil. Have ready Vi cup 
water. Put the pan over medium-high 
heat and arrange the sprouts cut 
side down in a single layer. Cook un- 
disturbed until nicely browned, 2 to 
3 minutes. When the sprouts are 
browned, add the water to the pan, 
cover immediately, and simmer until the 
sprouts are tender when poked with a 
fork or skewer, about 3 minutes. (If the 
water evaporates before the sprouts 
get tender, add more water, 1 A cup at a 
time.) With a slotted spoon, transfer the 
sprouts to a plate. 

Return the pan to medium-high heat 
and if any water remains, let it boil off. 
Add the balsamic vinegar and a few 
grinds of pepper. Boil the vinegar until 
it's reduced to about 2 tablespoons and 
looks lightly syrupy, about 2 minutes. 
Reduce the heat to low, add the butter, 
and stir until melted. Return the sprouts 
and pancetta to the pan and swirl and 
shake the pan to evenly coat the sprouts 
with the sauce. Season to taste with 
salt and more pepper and serve. 

Ruth Lively cooks, writes, and gardens in 
New Haven, Connecticut. ♦ 
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Orbi is the ultimate can opener. It takes the benefits of SafeCut technology and 
integrates it into a compact design that's so comfortable and fun to use, you'll 
wish everything came in cans. 
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Winning tip 



A shortcut to julienned carrots 

I skip the initial step of finely slicing carrots to 
make julienne by using my vegetable peeler to 
create long ribbons; I press a little deeper into the 
carrot than usual to get thicker strips. I usually 
discard the first two to three slices and select large 
carrots with less taper for the task. To julienne, all 
I have to do is stack the thin, wide carrot ribbons 
and slice them into thin sticks. The julienne is a 
little thinner than typical but it works great. 

— Dr. Charles A. Gutweniger, Camas, Washington 



A prize for 
the best tip 

We want your best tips — 
we'll pay for the ones we 
publish — and we'll give a 
prize to the cleverest tip in 
each issue. Write to Tips, 
Fine Cooking, PO Box 5506, 
Newtown, CT 06470-5506 or 
email fc@taunton.com. 
The prize for this issue 's 
winner: Vic Firth's Mario Batali 
12-inch pepper mill, 
7-inch pepper mill, 
and 7-inch salt mill; 
value: $111. 





When you only need a nip 

I often encounter tempting recipes that call 
for very small amounts of liqueur or alco- 
hol (such as Amaretto, dark rum, or Grand 
Marnier). To save money and shelf space, 
I buy mini bottles of the liquors at my local 
package store. These cute little bottles often 
cost less than $2 each and hold just enough to 
make a recipe once or twice. 

— Buffett Berger, 
Agowam, Massachusetts 



Flip potato pancakes 
with finesse 

I often make rosti (grated potato pan- 
cakes), which have to be flipped out of 
the pan and then slid back in to cook 
the other side. I used to use a flat plate 
for the flipping, but it felt precarious 
since there was no way to comfortably 
grip the plate. But I've now acquired 
new pans with perfectly flat lids rather 
than convex ones, and they work great 
as rosti flippers. The lid's handle gives 
me a secure grip, and the flat surface 
means the rosti easily slides back into 
the pan. 

— Cheryl Prockton, 
Somerville, Massachusetts 

Crumble goat cheese 
without sticking 

In a recent Fine Cooking Q&A, a reader 
wanted to know how to crumble goat 
cheese without it sticking to her fingers. 
I've solved this problem by cutting 
off the amount I need for a recipe 
and putting it in the freezer for 20 to 
30 minutes (set a timer so you don't 
forget about it). When I take it out, it 
crumbles like feta. 

— Barbara Minish f Ottawa, Ontario 

( Continued on p. 34) 
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Slice ripe tomatoes Carve sumptuous roasts Fillet fresh seafood Carve tender poultry 



A sharp knife makes food 
preparation a joy. 
Keep knives razor sharp with 
the easy to use and easy to 
store Norton Professional 
Sharpening System. 




N( 




Norton Pike's sharpening stones 
and sharpening systems are 
backed by a lifetime guarantee. 

Call 800 S48 7379 or 

email: Norton. pike@saint-goba»nxom 
www. norton st o nes .com 
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CopperPans.com 



No other Cookware conducts heat more 
efficiently or evenly than Falk Copper. 



2.5mm stainless lined, solid copper 
construction for superior performance 
and durability. 





Ergonomic cast iron 
handles for balance 
and oven safety. 



Flared rims for easy pouring 
and added strength. 



Falk's exclusive brushed finish 
for easy clean up. 
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From Bean 
to Brew... 



Coffee connoisseurs know the only way 
to make really great coffee is to grind 
your own beans just moments before 
the brewing process. The Cuisinart® 
Grind & Brew Thermal™ Coffee Maker 
does just that. You can grind your 
favorite beans and enjoy the freshest 
most flavorful coffee in seconds. And 
with the thermal carafe you can be 
assured that your coffee will retain its 
freshly brewed flavor, longer. It makes 
it all easy, makes it all automatic, 
makes absolutely the best coffee. 

1. Grind 2. Brew 3. Enjoy 




Cuisinart 
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www.cuisinart.com 
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Keep buns warm 
with heated rice 




Plastic ruler stands in for 
bench scraper 

I don't have a bench scraper, but I've found 
that a plastic ruler — found in any super- 
market — is a perfectly good substitute 
when it's time to clean up doughy, floury 
countertops. The ruler scrapes up the flour 
and sticky bits of dough on the work sur- 
face, and it quickly wipes clean with soap 
and water. 

— Angela M. Lyons, Metuchen, New Jersey 



I have a neat trick for 
keeping fresh-from-the- 
oven muffins or rolls warm 
at the table for a long 
while. I put a couple of 
cups of uncooked rice in a 
fabric sack (you can use a 
clean cotton tube sock, a 
kitchen towel, or cheese- 
cloth made into a little 
satchel, or sew a "bean- 
bag" of rice together just 
for this purpose). Heat 
the satchel of rice in the microwave until it's warm to the 
touch, about 2 minutes. Then hide the satchel between 
two cloth napkins in a serving basket and put the rolls or 
muf fins on top. The rice stays warm f or about a half hour. 

— Barbara Millington, Palatine Bridge, New York 




preventing browning 




Splash-guard your 
cheesecake 

Whenever I make cheesecake (or 
anything else that requires baking in a 
water bath), I set the pan of batter into 
a large baking pan and only add the 
water after the pan is on the oven rack. 
Despite these precautions, I'd invari- 
ably wind up splashing water into the 
cheesecake mixture when pouring the 
water into the pan. Now I've learned to 
hold a small saucer or salad plate verti- 
cally, like a shield, at the cheesecake 
pan's edge as I'm pouring. Splashes are 
no longer a problem. 

— Sharon Richardson, Corinth, Texas 



Taste-test simmering 
broth without a spoonful 
of fat 

When you're simmering chicken or 
other meat broth, it's sometimes hard to 
get a spoonful of broth and not the top 
layer of f at when tasting the broth f or 
flavor intensity. So I insert a bulb baster 
deep into the pot and squirt its contents 
into a small bowl. Once cooled, I can 
taste and decide if it needs more sim- 
mering or if it's ready f or seasoning. 

— Geoffrey Selling, 
Philadelphia, Pennsylvania 

Keeping foil flat on 
baking sheets 

I 've found lining a baking sheet with 
foil is easier said than done. Lay one 
end flat, and the other always lifts off. 
The sheet never sits perfectly flat and 
snug in the pan. I've discovered that if 
I lightly wet the underside of the foil, 
that little bit of moisture acts like glue 
between the foil and the pan. 

— Retsu Takahashi, 
Brooklyn, New York 



Keep cut-up apples from 
browning. . . 

When I'm prepping a salad ahead of 
time that includes fresh apples, pears, or 
avocados, I toss the cut fruit with a little 
of the salad's dressing (which I also make 
ahead), using just enough to prevent the 
fruit from browning. It beats drizzling 
with lemon juice, which prevents brown- 
ing but can lend a harsh flavor to the 
fruit. If the salad dressing is apt to stain 
the fruit, I use a little bit of nut oil with 
Champagne vinegar for the same effect. 

— Ginger Fulton Bennett, 
Santa Cruz, California 

. . .and sliced potatoes, 
too 

As I'm slicing potatoes f or a gratin, I 
keep the slices in a bowl with enough of 
the liquid I plan to use in the recipe to 
cover. The potatoes don't turn brown and 
the liquid, such as milk, cream, or broth, 
gets enriched with the potato starch, 
which only helps to thicken the sauce 
when the gratin bakes. 

— Cherie Twohy, \na email ♦ 
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Satin Black 

2C 




We are pleased to offer a comprehensive range of es- 
sential shapes and sizes in our new color, Satin Black. 
This stunning color combines the beauty of Le Creuset 
craftsmanship with the timeless elegance of black. 
Not only stylish, each product isfully enameled and 
exhibits exceptional performance and the versatility to 
adapt to any cooking style and heat source. This col- 
lection looks striking while performing in your kitchen 
or being used to serve at the table. 

Retains heatsuperbly and cooksfood evenly 
Nonreactive enamel coating requires no seasoning 
18/10 stainless steel knobs for high oven heats 
Safe for use on glass and ceramic stovetops 
Works well with all heat sources, including induction 
Easy to clean and dishwasher safe 
Backed by a Lifetime Limited Warranty 



LE CREUSET ) 

1.877.CREUSET www.lecreuset.com 




More than just a 
sour taste 

How acidic ingredients can change the color and 
texture of fruits and vegetables 

How acids affect color 



by Anne Gardiner & Sue Wilson 

Squeeze a little fresh lemon juice on sauteed 
mushrooms or splash a bit of wine vinegar into 
bean soup, and you'll quickly taste how acids 
can brighten the flavor of food. But acidic ingredi- 
ents do a lot more in cooking than enhance flavors. 
They have a major impact on the color and texture 
of fruits and vegetables. 

Pinning down the precise ways that acids 
affect ingredients in recipes is a bit tricky, though, 
because acids can seem paradoxical. They contra- 
dict themselves time and again. Just when you 
think you understand how acids 
behave, they turn around and do 
the opposite. 

For example, acids make cooked 
broccoli fade to a dull grayish 
green; and yet acids also prevent 
cooked red cabbage from turning 
blue. Acids help pickles stay crisp 
and delicious; but then again, vin- 
aigrette seems to make lettuce go 
limp. So, do acids drain color or 
protect it? Keep food firm or turn it 
soft? Answer: all of the above. 

Fortunately, acids aren't fickle; 
they follow a simple set of rules. 
Learn them (see the sidebars at 
right and on p. 38) and you'll be 
able to use acids to your advan- 
tage when cooking fruits and 
vegetables. 



Fruits and vegetables gettheir 
colors from different natural 
chemical pigments. When a fruit 
or vegetable changes color during 
cooking, the pigmentshave under- 
gone a chemical reaction — and 
more often than not, acids are 
involved. Here's what's going on: 

Acids help red fruits and 
vegetables stay red. 

Red cabbage, red grapes and 
plums, cherries, cranberries, 
strawberries, and raspberries 
contain pigments called antho- 
cyanins, which are responsible for 
most of the red, purple, and blue 
colors in plants. Anthocyanins 
turn red in acidic environments 
and blue in alkaline environments. 
So when cooking a red fruit 
or vegetable, adding an acidic 
ingredient such as vinegar, lemon 
juice, or tomato juice helps 
prevent the food from turning 
purple or blue. 

Acids turn green 
vegetables muddy. 

Take broccoli, for instance. 
Steamed briefly, it turns a vibrant 
green; boiled for 1 5 minutes, it 
turns olive-drab. This also hap- 
pens to other green vegetables, 
like spinach, kale, sweet peas, and 
green beans. The longer these 
vegetables cook, the more their 
cell walls break down. Natural 
acids escape the cells and react 
with the green pigment chloro- 
phyll, turning it dull. 

So how can you cook a green 
vegetable and keep its color 



bright? Cook it to a minimum, 
using a quick-cooking method 
such as steaming, boiling, or 
stir-frying. Less cooking time 
means less opportunity for acids 
to escape the cells and react 
with chlorophyll. If you don't plan 
to eat steamed or boiled green 
vegetables as soon as they're 
cooked, plunge them into icy 
water to bring the cooking (and 
the escape of acids) to a halt. And 
if you want to season a cooked 
green vegetable with lemon 
juice or vinegar, do it right before 
serving or the color will fade. 

That said, greenness isn't 
everything. With slow-cooking 
methods like braising or stewing, 
you sacrifice green vegetables' 
color, but you gain deeper flavor. 

Orange and yellow 
vegetables don't mind 
acids. 

Carrots, squash, sweet potatoes, 
tomatoes, and red peppers 
get their color from pigments 
known as carotenoids, which are 
relatively immune to acids. 

(Continued on p. 38) 



What's an acid? 

Most often when we talk 
about acids, we mean 
the tart ingredients that 
you add to foods. Some 
of these acids are fairly 
obvious, but others might 
surprise you. Even lightly 
acidic ingredients — and 
the naturally occurring 
acids in fruits and vege- 
tables, as well — can 
cause a color or textural 
change during cooking. 
Here are some common 
acidic ingredients: 

❖ vinegar 

❖ lemons and limes 

❖ tomatoes 

❖ wine 

❖ molasses 

❖ soy sauce 

❖ yogurt 

❖ buttermilk 
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Todd Slossbcrg 

Executive Chef: The Century 
Room - Hotel Jerome * Aspen, CO. 

Cuisine: American Regional 
Cuisine with Classic Influences 

Favorites: Grilled Colorado Trout 
with Lemon Sage Brown Butter 
and Spinach Orzo Pasta 

Preferred preparation 
surface: Z?£?S*cutting boards 
by John Boos & Co. 

w BfUffS^, the cutting board with 
the NSF* seal of approval. 



CO|i 1.217.147.7701 
John Boos & Co. 
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PERFECT FOOD RELEASE 
EASY TO USE • EASY TO CLEAN 



S CANPA N 

CLASSIC 



Vic Firth's patented "Lock & 
Grind" milling system offers 
you the absolute best in 
grinds. Fine, for delicate 
dishes featuring fish and 
gravies or heavier grinds 
for steaks and salads. 
Our smooth grinding 
stainless steel mechanism 
allows your customers to 
feel quality and enjoy the 
timeless elegance of our 
wood products - Hand 
Crafted in Maine 
and Guaranteed ^ \ 
for Life. - M ~ 




VIC FIKTH 



For more information 
www vicfirthgourmet.com 

800 894-5970 
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How acids affect texture 



Textural changes in fruits and 
vegetables — as when they 
become tender during cooking — 
have to do with cell walls breaking 
down. Acidscan prevent texture 
changes or encourage them, 
depending on the situation. 

In acidic surroundings, 
fruits and vegetables 
stay firm. 

If you've ever tried to add raw 
onions or other vegetables to an 
already simmering tomato sauce, 
then you know that the vegetables 



won't become tender. That's be- 
cause the cellulose in vegetables 
and fruits doesn't dissolve in 
acidic conditions, even after hours 
of cooking. So cookfruits and 
vegetables to the desired texture 
before adding tomatoes, wine, or 
other acidic ingredients. And if 
it's a firmer texture you're after, as 
when poaching a pear, a strategic 
addition of acid to the cooking 
liquid should do the trick. 

With dried legumes, the tacti- 
cal use of acids can help you 
achieve a texture that's neither 
too firm nor too soft but just right. 
For example, when making baked 
beans (which use molasses, an 
acidic ingredient) or tomato-based 
bean soups, soak and cook the 
beans in water until they're soft. 
Then add your acidic sauce or 
soup ingredients, which will help 
firm the outside of the beans, so 
they won't becometoo mushyas 



they cook further and absorb the 
flavors of the sauce or soup. 

Acids (and oil) make 
lettuce go limp. 

When a dressed salad wilts, both 
the oil and the acid in the dressing 
are to blame. The oil in a vinaigrette 
briefly protects the surface of 
lettuce leaves from the acid, which 
will make the leaves turn dark. But 
before long, the oil breaks through 
the waxy coating on the leaves' 
surface. When this happens, the 
leaves soak up the dressing, wilt, 
and darken. Cuts and tears on the 
lettuce also let vinaigrette seep 
into the leaves. 

Of course, a green salad isn't 
a salad without a zippy vinaigrette; 
so if you want yours to be tasty 
and have a pleasing texture, dress 
it right before serving. 

Anne Gardiner and Sue Wilson 
wrote The Inquisitive Cook. ♦ 



Acids help jams and jellies set 

Setting jams and jellies successfully depends on a balance 
between acid, pectin, and sugar Acid encourages the natural 
pectin in fruit to gel. Fruits like sweet apples, peaches, pears, 
apricots, and sweet cherries don't release enough natural 
pectin during simmering, so jams using these low-acid fruits 
usually include lemon juice or highly acidic fruit (sour cherries, 
tart apples, rhubarb) to increase the gelling power. 




The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

<fince 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 



The best chocolate chunk cookies made with love in Frannyland .™ 




52 flavors £P hand cut chunks 
of the most excellent chocolate! 

www.cookiesoncall.com 
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Cuisinart 

j The COMPLETE Cuisinart 
product line is available 
to order on-line at 

MMM.CuisinShop.com 




Musso "Lus*ino" 
Made mltaly 



Ice Cream Makers 



Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

www.MakekeCream.com 



r-Bargain" 
! Books 

America's biggest catalog selection! 
| • Save up to 80% on thousands of current 

I books, recent overstocks, reprints. 
• Cookbooks galore, Gardening, Home 

I Decor, Crafts, Nature, Biography, Fiction, 
Travel-browse 67 subject areas. 
I • Thirty years of savings for booklovers on 
' a budget. Something for eveiyone. 

I Free Catalog: 

, 1-800-677-3483 

| Edward R. Hamilton, Bookseller 

- 645 Oak, Falls Village CT 0603 1 -5005 . 

L _ www.erhbooks.com/fzn _ J 
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Per/japs you know about induction cooking. The world's finest chefs do. it's the fastest, 
most precise cooking method ever The original DIVA induction cooktop is elegant and more 
powerful than any conventional electric cooktop and it's safer and more efficient than gas 
For more information call 888-852-8604 or visit www divainductton.com 
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Just Right for 
Thanksgiving 




When you mention the Gamay 
grape, it's usually in conjunction 
with Beaujolais, the light, fruity 
red from France. (Some Gamay 
is grown elsewhere, too, like 
California.) Gamay is the sole 
grape that's used in Beaujolais 
wines, which hail from southern 



Burgundy in France, also home 
to great Pinot Noir (see the box 
at right). Classic Beaujolais 
flavors include ebullient, sweet- 
tart red fruits (delicious with 
everything on the Thanksgiving 
plate), along with light spice and 
green herb flavors. 



by Tim Gaiser 

A traditional Thanksgiving 
meal — turkey, cranberries, 
gravy, and some choice 
pot-luck contributions from 
guests — is usually a vast array 
of sweet, salty, tart, and rich 
flavors. It's asking a lot of a 



red wine to pair well with all 
those contrasting elements, 
and some bottles definitely do 
better than others. 

Luckily, there are plenty 
of good contenders on the 
market that can meet this 
pairing challenge. Red wines 
with youthful fruit, bright 





z 



c 
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Some consider Pinot Noirs from 
Burgundy to be among the great- 
est wines made (unfortunately, the 
prices are often grand, too). But 
affordable examples can be found 
outside of France. The grape's 
supple cherry-berry fruit and 
complex spicy, herbal, and earthy 



nuances are downright seductive. 
And no other red wine is as food- 
friendly, especially when it comes 
to pairing with all the flavors of the 
turkey dinner: Pinot's medium 
body, soft tannins, and graceful 
texture create an immediate har- 
mony with all the varied elements. 



recommendations 

2003 Beringer Gamay, California, $8 

2003 Louis Jadot Beaujolais Villages, $11 

2003 Domaine Dominique Piron Beaujolais Villages, $12 

2003 Chateau de la Chaize Brouilly, Cm Beaujolais, $1 6 



recommendations 

2004 Trapiche Pinot Noir, Mendoza, Argentina, $7 
2003 Nobilo "Icon" Pinot Noir, Marlborough, New Zealand, $20 
2003 "J" Pinot Noir, Russian River Valley, California, $25 
2002 Domaine Tollot-Beaut Chorey-les-Beaune, Burgundy, $28 
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acidity, and soft tannins offer 
refreshing contrast to the 
rich likes of turkey, mashed 
potatoes, stuffing, and gravy. 
These qualities can usually 
be found in wines made from 
any of these three grapes: 
Gamay, Pinot Noir, and Cab- 
ernet Franc. Here's a mini 



profile of each, along with 
recommendations for delicious 
bottles worth seeking out — for 
Thanksgiving or any time. 

Tim Gaiser, a master sommelier, 
is a contributing editor to 
Fine Cooking. Retail prices 
are approximate. ♦ 




Cabernet Franc is one of the 
vital components in Merlot and 
Cabernet Sauvignon blends 
from Bordeaux, Chile, and 
California. But it also does well 
bottled as a single varietal, as 
is done in France's Loire Valley. 
Delicious examples abound, 



but specific labels can be hard 
to find, so ask a reliable retailer 
for good picks. The best bottles 
offer bright red-raspberry and 
cherry fruit flavors along with 
pronounced herbal notes — a 
particularly tasty complement to 
green vegetable dishes. 




MEXICAN 
CULINARY 
VACATION 



La Villa Bonita 
School of 
Mexican Cuisine® 



i Join Chef Ana Garcia 
on a delicious journey 
into the heart of 
Colonial Mexico 



See our informative website at wwwJavilfabonita.com 
or call toll-free 1-800-505-3084 for details. 



Kershaw / Shun Classic 

700 Years of Tradition... 
Has Brought Us to the Edge of Perfection. 

This stunningly beautiful line of cutlery features the look and benefits of Damascus 
steel, yet without its rusting problems. The Damascus-look blade profile reduces 
sticking and results in less damage to the food being cut and faster prep times. VG- 
10 stainless steel is clad with 16 layers of SUS410 high-carbon stainless steel on each 
side, producing a 33 layered rust-free Damascus-look. "D" shape PakkaWood handles 
provide both beauty and function. The "D" shape offers maximum comfort and control. 
PakkaWood provides strength, stability, and moisture resistance. It is manufactured by 
impregnating hardwood veneers with phenolic, thermosetting resins and fusing them 
into a solid wood grained structure for premium applications. Dishwasher safe. 

Available at 
www.JustKnivesl01.com 
Williamstown NJ - 800-585-1330 
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\vill\ pine COOCS, holly leave*, txrrio mti tMxhy 



NORDICS WARE 



Nordic War** Hwy 7 Minneapolis, WN 

877-466 7342 ■ www nordicware com 



recommendations 

2003 Pepperwood Grove Cabernet Franc, California, $8 
2003 Domaine de Beausejour Chinon, France, $1 5 
2003 Chateau de Vaugaudry Chinon, France, $1 6 
2003 Lang & Reed Cabernet Franc, Napa Valley, $22 
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Give a New Spin to 

Thanksgiving 

Essentials 








Chestnuts, bacon, 
and prunes dress 
up the dressing 



Orange and 
rosemary 
add zip 
to the 
cranberry 
iauce 





Cognac, thyme, 



and cream perk 
up the gravy 



To keep the 
meal simple 
but interesting, 

use twists of 
flavor to update 
the classics 

by Pam Anderson 



fter twenty-six years as 
a cooking adult, I've 
hosted a variety of Thanks- 
givings — everything from 
lavish multi-course feasts 
to free-for-all buffets. One 
year we went to the Macy's 
Thanksgiving Day parade and I 
got home just in time to roast 
little Cornish hens before night- 
fall. Then there was the year I 
served goose. 

Presiding over all of those 
Thanksgivings, I've learned 
a few things. The first is that 
unlike any other dinner of the 
year, friends and family seem 
to need Thanksgiving to be 
familiar. If you stray too far off 
the traditional path, you'll more 
than likely hear about it. But it's 
also important to keep the meal 
interesting. 

That's why I like to give little 
flavor twists to the classic ele- 
ments of a Thanksgiving meal. 
Take cranberry sauce, for in- 
stance — one that's a perfect bal- 
ance of sweet and tart, whole 
berries and sauce, and (most im- 
portant for me) that won't run all 
over your plate. Flavor the sauce 
with familiar orange zest and 
juice, but add a surprising herbal 
note with minced fresh rosemary. 

Give your guests the stuffing 
they want. I call mine a dressing 
because I like to bake it sepa- 
rately. (My reasoning: To get 
stuffing in a turkey cavity to a safe 
temperature, you risk overcook- 
ing the turkey, and I don't think 
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dry turkey is worth good stuff- 
ing. And frankly, a turkey cavity 
doesn't hold that much stuffing 
anyway. ) Build the dressing with 
great bread, flavor it with lots of 
fresh herbs, bind it lightly with 
eggs, and bake it right — covered 
first to heat it through, and then 
uncovered so that it browns. 
The trick is to stud it with the un- 
expected — I like to add chestnuts, 
bacon, and prunes. For the gravy, 
a simple turkey broth provides a 
backbone of flavor; build on it by 
adding ingredients like Cognac, 
thyme, and a little cream. 

I've also discovered little ways 
to keep Thanksgiving recipes 
simple without sacrificing flavor. 
My turkey recipe is a great ex- 
ample. While developing recipes 
for a roasted chicken story in 
Fine Cooking #70, I found that 
salting the bird overnight gave it 
a crisp, browned skin. I adapted 
the technique for turkey and 
got the well-seasoned flavor of 
a wet-brined turkey without the 
hassle — I call it a dry brine. Just 
sprinkle the turkey with salt and 
place it on a wire rack set over 
a rimmed baking sheet — no big 
bucket or ice chest of salt water 
and no worries about the turkey 
becoming overly salty. 

Finally, I've come to realize 
that the key to a truly relaxing 
Thanksgiving meal is to get much 
of the cooking done ahead. My 
first few Thanksgivings were so 
packed with last-minute tasks 
that there wasn't any counter 
space left to stack the dinner 
dishes. After a few experiences 
like that, I've figured out how 
to get most of the meal pre- 
pared ahead and many of the 
pots and pans washed and put 
away before I sit down. Follow 
the tips here (or the complete 
timeline on p. 9) and you too 
can prepare and enjoy your 
Thanksgiving feast. 



Dry-Brined Roasted Turkey 

Serves ten. 

To dry-brine the turkey, I sprinkle it with salt and 
refrigerate it overnight. This gives all the flavor of 
wet-brining, but it's less cumbersome. 

1 10- to 12-pound turkey 
Va cup kosher salt 

2 medium to large yellow onions, unpeeled 
and cut into eighths 

2 medium carrots, unpeeled and cut into 

1-inch chunks 
2 medium ribs celery, cut into 1-inch chunks 

The night before: Remove the giblets from the tur- 
key, cut off the tail, if attached, and reserve them for 
making the turkey broth (at right). Rinse the turkey 
thoroughly. Sprinkle the salt all over it, starting on 
the back side, then the cavity, and finally the breast. 
Put the turkey on a wire rack set over a rimmed pan 
or platter and refrigerate uncovered overnight. 

One hour before roasting: Remove the turkey from 
the refrigerator and let stand at room temperature. 
Fifteen to 20 minutes before roasting, position a 
rack in the lowest part of the oven and heat the 
oven to 400°F. Put half of the onions, carrots, and 
celery in the turkey cavity. Tie the legs together 
with kitchen twine. Tuck the wings behind the neck 
and under the turkey. Scatter the remaining onions, 
carrots, and celery in a large flameproof heavy-duty 
roasting pan fitted with a large V-rack (for sources, 
see p. 86). Set the turkey, breast side down, on 
the V-rack. 

Roast for 30 minutes. Pour 1 cup of water into 
the roasting pan and roast for another 30 minutes. 
Remove the turkey from the oven and close the 
oven door. With two wads of paper towels, carefully 
turn the turkey over so that it's breast side up. Add 
another V2 cup water to the roasting pan. Return 
the turkey to the oven and continue to roast until an 
instant-read thermometer inserted in the thigh reg- 
isters 1 70°F, about another 45 minutes for a turkey 
in the 1 0-pound range, or about another 1 hour for 
a 1 2-pounder. (Keep a close eye on the vegetables 
and pan drippings 
throughout the cooking 
process. They should 
be kept dry enough to 
brown and produce the 
rich brown drippings to 
make gravy, but moist 
enough to keep from 
burning, so add water 
as needed throughout.) 
Transfer the turkey to a 
carving board or platter, 
tent with foil, and let 
rest for at least 45 min- 
utes and up to 1 hour 
before carving and serv- 
ing. Meanwhile, make 
the gravy (at far right) 
from the drippings. 



The night before: 

Rinse the turkey, 
sprinkle with salt, and 
refrigerate. Chop the 
onions, celery, and 
carrots for turkey 
cavity and roasting 
pan. 

Four hours ahead: 

Take the turkey out 
of the fridge and 
let stand for 1 hour 
before roasting. 
Three hours ahead: 
Begin roasting. 



Rich Turkey Broth 

Yields 3 to 3V2 cups, 

A cleaver makes short work of chopping 
the turkey neck into pieces. 

2 teaspoons vegetable oil 

Giblets (liver discarded), neck, and tail 

from the turkey (cut into 1 -inch pieces) 
1 medium yellow onion, coarsely chopped 

Heat the oil in a 3-quart or larger saucepan 
over medium-high heat. Add the giblets, 
neck, tail pieces, and onion; saute until the 
giblets lose their raw color and the onion 
softens and begins to brown, about 5 min- 
utes. Reduce the heat to low, cover and 
cook for 20 minutes; the turkey parts will 
release a lot of liquid. Add 1 quart water, 
bring to a boil, partially cover the pan, re- 
duce the heat to medium low or low, and 
simmer gently until the broth is flavorful, 
about another 30 minutes. Strain the broth 
into a fat separator or a 1 -quart heatproof 
^^^^^ m ^^^ mm measuring 

cup. Let sit un- 
til the fat rises 
The turkey broth can tQ the surface 

be made ahead and anc j then pour 

refrigerated for up to off or skim the 

three days or frozen fat f rom tne 

for up to a month. brothl 
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By the time author Pam Anderson takes the turkey 
out of the oven, the cooking is mostly done. The 
only thing left is to pull together the gravy. 



Heavy cream is the secret to this rich, silky gravy 



Silky Pan Gravy with Cream, 
Cognac & Thyme 

Yields about 3 cups. 

Drippings and vegetables from Dry-Brined 

Roasted Turkey (at far left) 
2 tablespoons Cognac 
V2 cup dry vermouth 
2V2 cups Rich Turkey Broth (at left) 
2 teaspoons lightly chopped fresh thyme 

leaves 
V2 cup heavy cream 
Va cup all-purpose flour 

Set the roasting pan with the turkey drip- 
pings and vegetables overtwo burners set 
on medium high. Add the Cognac, vermouth, 
and Vi cup of the turkey broth; cook, stirring 
with a wooden spoon or wooden spatula to 
loosen the browned bits in the pan, until the 
liquid comes to a simmer. Strain the contents 
of the roasting pan through a large sieve 
and into a large saucepan. Add the remain- 
ing 2 cups turkey broth and the thyme to the 
saucepan and bring to a boil over medium- 
high heat; reduce the heat and let simmer to 
blend the flavors, about 5 minutes. 

Meanwhile, put the heavy cream in a 
small bowl and whisk the flour into the 
cream to make a smooth paste. Gradually 
whisk the cream mixture into the turkey 
broth mixture. Bring to a boil over medium- 
high heat, reduce the heat to low, and 
gently simmer 
to thicken the 
gravy and cook 
off the raw flour 
flavor, about 
1 minutes. 
Keep hot until 
ready to serve. 




While the turkey is 
roasting: Whisk the 
flour into the heavy 
cream; store the 
mixture in the refrigera 
tor. Measure out the 
Cognac, vermouth, 
and turkey broth. Pick 
and lightly chop the 
thyme leaves. 



■ 



Deglaze: Pour in the Cognac, 
vermouth, and some of the 
turkey broth; stir with a wooden 
spatula to scrape the browned 
bits from the bottom of the pan. 



Strain: Pour the contents of the 
roasting pan through a sieve 
set in a large saucepan. Press 
gently to extract all the juices. 



Enrich: To add extra body, 
whisk in heavy cream combined 
with a little flour, and let the 
gravy simmer to thicken. 
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Herbed Bread Dressing with 
Bacon, Chestnuts & Prunes 

Serves eight to ten. 

1 1 -pound loaf dense French baguette or 
artisan-style Italian bread, cut into 3 A-inch 
cubes (10 to 12 cups) 

1 pound thick-sliced bacon, cut into 
medium dice 

2 medium yellow onions, cut into medium 
dice (about 3 cups) 

2 large ribs celery, cut into medium dice 
(1 cup) 

7 to 8 ounces roasted whole jarred 

chestnuts, crumbled into small pieces 
3 A cup coarsely chopped pitted prunes 
Vz cup chopped fresh flat-leaf parsley 
2 tablespoons chopped fresh sage 

1 tablespoon lightly chopped fresh thyme 
Vi teaspoon freshly ground black pepper 

2 cups homemade or low-salt chicken broth 
2 large eggs 

Put the bread cubes on a wire rack and let 
them dry completely overnight. 

Adjust an oven rack to a lower-middle 
position and heat the oven to 375°F. Put the 
bread cubes in a large bowl. Lightly grease a 
9x1 3-inch baking dish with a little oil or cook- 
ing spray. 

In a 1 2-inch skillet over medium heat, 
cook the bacon until crisp, 1 5 to 20 minutes. 
Transfer the bacon with a slotted spoon to a 
plate lined with paper towels. Add the onions 
and celery to the bacon fat in the skillet and 
cook until softened, 8 to 1 minutes. 

Transfer the onions and celery to the bowl 
of bread cubes. Add the bacon, chestnuts, 
prunes, parsley, sage, thyme, and pepper. 

Whisk the chicken broth and 
eggs together and add them 
to the dressing mixture; toss 
to combine. If there's liquid 
in the bottom of the bowl, 
let the dressing sit, tossing 
frequently, until the liquid is 
absorbed, 3 to 5 minutes. 

Spread the mixture evenly 
in the baking dish, cover with 
foil, and bake until completely 
heated through, about 30 min- 
utes. Remove the foil and con- 
tinue to bake until the dressing 
is lightly golden brown and 
crisp on top, about another 
20 minutes. 



Up to five days 
ahead: Prepare the 
dried bread cubes; 
store in a zip-top bag. 
The night before: 
You can prep the 
dressing ingredients, 
including sauteing 
the onions, celery, 
and bacon. (Before 
assembling, be 
sure to reheat 
the vegetables to 
liquefy the bacon 
fat.) Assemble the 
dressing no more 
than an hour before 
baking. 






j can be 
made up to a week 
ahead and refriger- 
ated in a covered 
container. 



Cranberry Sauce with 
Orange & Rosemary 

Yields about 2V2 cups. 

12 ounces fresh cranberries, picked 
through and rinsed 

1 cup granulated sugar 
V2 cup fresh orange juice 

2 teaspoons minced fresh rosemary 
V2 teaspoon finely grated orange zest 

Bring the cranberries, sugar, orange 
juice, and rosemary to a boil in a 
large saucepan over medium-high 
heat. Reduce the heat and simmer 
for 1 minute. (Some berries will have 
popped and some will be whole.) 
Remove the saucepan from the 
heat and stir in the zest. Cover and 
let stand for 1 minutes. Let the 
sauce cool to room 
temperature and then 
cover and refriger- 
ate. Return to room 
temperature before 
serving. 



P am Anderson, a 
contributing editor 
to Fine Cooking, 
has written many 
cookbooks. Her latest 
is Perfect Recipes 
f or Having People 
Over. ♦ 
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by Bill Telepan 




At this time of year, I find 
myself looking for inspi- 
ration in the comforts of 
meals past, which is how I 
came up with the four side dishes 
shown here. Each one is warm, 
comforting, and familiar — just 
the sort of thing I want to eat with 
my wife and daughter at the end 
of the day. Buttheyalso work well 
for Thanksgiving and fall enter- 
taining because each dish can be 
made either partially or entirely in 
advance (you'll find make-ahead 
tips in the recipe headnotes) and 
they're all a bit out of the ordinary, 
which makes them feel special. 

The Spicy Braised Carrots on 
p. 48, for example, geta kick from 
jalapeno and roasted red pep- 
per. The Peppery Egg Noodle, 
Farmer's Cheese & Cauliflower 
Gratin on p. 49 is a hybrid of two 
noodle dishes that I ate while 
growing up. My potato gratin 
(p. 50) is made with olive oil in- 
stead of the usual butter and 
cream. And I put my own spin on 
classic Southern collard greens 
with the Black Kale with Ham, 
Garlic & Onions on p. 51. (Any 
kind of kale works well, by the 
way, but the texture and spiciness 
of black kale make it an excellent 
substitute for collard greens.) 
These have become my family's 
favorite fall side dishes, and I'm 
betting that if you choose a couple 
for your Thanksgiving spread, or 
even as a change from the usual 
weeknight fare, your family will 
embrace them, too. 



4FalU 



Side 



Dishes 



Clever techniques, do-ahead options, 
and unexpected flavors make these 
recipes a chef's family's favorites 



Photos: Scott Phillips 
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spicy and roasty 






technique 

f 

Slicing the 
carrots into 
six even 
pieces not 

only makes for 
a more visually 
pleasing dish, but 
it also helps the 
carrots cook at 
the same rate. 



Spicy Carrots with Jalapeno 
& Roasted Red Pepper 

Serves eight. 

Some jalapenos are very spicy; others 
aren't. If, at the end, the dish isn't spicy 
enough for you, use cayenne to bump up 
the heat. Get a head start by prepping the 
ingredients in advance and refrigerating 
them (covered) up to 4 hours ahead. 

2 red bell peppers 

1 1 /2 pounds medium carrots, peeled 

5 tablespoons extra-virgin olive oil 
1 cup thinly sliced yellow onion 

6 cloves garlic, thinly sliced 
Kosher salt 

1 fresh jalapeno, sliced crosswise into 

thin circles (I don't remove the seeds, 

but you can if you like) 
1 tablespoon coarsely chopped 

fresh oregano 
1 tablespoon coarsely chopped 

fresh flat-leaf parsley 
1 tablespoon fresh lime juice 
Cayenne (optional) 

Char the bell peppers on an open flame 
or in a pan under the broiler until the skins 
are blackened on all sides. Put the peppers 
in a bowl and cover tightly with plastic to 
steam for about 1 5 minutes. Rub off the 
charred skin. Remove the stem and seeds 
and cut the flesh into long, thin strips. 

Cut the carrots into six fairly evenly 
sized sticks by first cutting the carrots in 
half crosswise. Then quarter the thicker 
stem end lengthwise and cut the narrower 
root end in half lengthwise (see the photo 
below left). 

Pour 3 tablespoons of the olive oil into 
a large skillet or saute pan with a lid. Add 
the onion, garlic, and a pinch of salt. Stir to 
coat everything with oil and cook, covered, 
over medium-low heat until softened, 6 to 
8 minutes. Add the jalapeno, cover, and 
cook for 1 minute. Add the red pepper 
strips and another small pinch of salt and 
cook, covered, for another 3 minutes. 
Transfer to a bowl and let cool. 

Heat the remaining 2 tablespoons olive 
oil in the pan over medium heat; add the 
carrots and season with a pinch of salt. Stir 
to coat and cook, covered, for 7 minutes. 

Add V2 cup water and cook, uncovered, 
over medium-high heat, stirring occasion- 
ally, until the carrots are tender and most of 
the water has evaporated, 7 to 9 minutes. 

Add the red pepper mixture to the 
carrots. Cook for 1 to 2 minutes to warm 
through. Stir in the oregano, parsley, and 
lime juice. Season to taste with salt (and 
cayenne, if not spicy enough). Serve 
immediately. 
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r 




creamy and 




comforting 






Peppery Egg Noodle, Farmer's 
Cheese & Cauliflower Gratin 

Serves eight. 

To make this dish several hours in advance, 
prepare the recipe (but don't add the 
breadcrumb topping), cover, and refrigerate. 
When ready to bake, top with the breadcrumbs 
and pop into the oven. 

12 ounces (about 1 V2 cups) farmer's cheese 

(see From Our Test Kitchen, p. 78) 
3 A cup heavy cream 

3 tablespoons unsalted butter; more for 

the baking dish 
1 A cup homemade dry breadcrumbs 
1 tablespoon chopped fresh thyme leaves 
Kosher salt and freshly ground black pepper 
1 small head cauliflower (1 3 A to 2 pounds), 

trimmed and cut into 1 -inch-long florets 
1 cup homemade or low-salt chicken or 

vegetable broth 
9 ounces fresh egg fettuccine 

Heat the oven to 400°F. Set a large pot of 
salted water over high heat and bring to a boil. 
Butter a 9x1 3-inch baking dish. 

In a food processor, combine the farmer's 
cheese and cream and process until well 
blended. (You can also mix them in a bowl; it 
will just take some elbow grease.) 

Melt 1 tablespoon of the butter in a 
1 2-inch skillet over high heat. Stir in the 
breadcrumbs, thyme, a pinch of salt, and a few 
grinds of black pepper. Saute, stirring, until 
the breadcrumbs are light golden brown and 



crisp, 1 to 2 minutes. Immediately scrape the 
breadcrumbs into a small bowl and set aside. 
Wipe the skillet clean. 

Melt 1 tablespoon of the butter in the same 

1 2-inch skillet over high heat, until the butter 
begins to bubble and brown. Add half of the 
cauliflower florets and cook until well browned, 

2 to 3 minutes, stirring only once about 
halfway through. When well browned, transfer 
to a bowl. Lower the heat to medium high, add 
the remaining 1 tablespoon butter and repeat 
with the remaining cauliflower. When it's well 
browned, return the first batch of cauliflower 
to the pan, add the broth, and cook until the 
cauliflower begins to get tender but is still a 
little crunchy, about 3 minutes. Remove from 
the heat and stir in 1 teaspoon pepper. 

Cut the fettuccine into about 3-inch lengths 
and cook in the boiling water until tender, 2 to 

3 minutes. Drain. Put the cauliflower with its 
cooking liquid and the farmer's cheese mixture 
in the empty pasta pot. Stir to combine. Return 
the fettuccine to the pot and stir it all together. 
Season to taste with about V2 teaspoon salt. 
Spread the mixture in the buttered baking dish. 
Sprinkle the breadcrumbs evenly over the 
top. Bake until the top is lightly golden brown 
and the cheese is bubbling, 20 to 30 minutes 
(depending on whether it's been chilled or 
not). Let cool briefly before serving. 




technique 



Cut the 
fettuccine into 
3-inch lengths 

before you cook it If 
you tried to stir long 
strands of pasta into 
the thick mixture of 
cauliflower and cheese, 
the noodles would 
clump together instead 
of integrating with the 
other ingredients. 
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Potato, Thyme & Olive Oil 
Gratin 

Serves six to eight 

The recipe can be made completely 
up to 4 hours ahead; let the dish sit 
on the counter and, 20 minutes before 
serving time, reheat it in the oven until 
warmed through. 

5 tablespoons extra-virgin olive oil 

3 pounds Yukon Gold potatoes 

1 teaspoon chopped fresh thyme leaves 
Kosher salt and freshly ground 

black pepper 
V2 cup homemade or low-salt 

chicken broth 

Position a rack in the middle of the oven 
and heat the oven to 375°F. Coat the 
inside of a 9x9-inch or equivalent baking 
dish with 1 tablespoon of the olive oil. 
Peel the potatoes, slice them into 
Vs-inch-thick rounds, and put them in a 
bowl. Add the thyme, 1 Vi teaspoons salt, 
and a few grinds of pepper and toss to 
coat everything evenly, making sure that 
you separate all the sticking potatoes. 
Pour the potatoes into the baking dish 
and arrange them in an even layer. 

Bring the chicken broth to a simmer in 
a small saucepan. Whisk the remaining 

4 tablespoons oil into the broth and pour 
the mixture over the potatoes. Press 
down on the potatoes with the back of a 
spatula to distribute the liquid. Cover the 
baking dish with foil and bake for 30 min- 
utes. Remove from the oven and remove 
the foil. Press down on the potatoes with 
a spatula to get the juices to bubble up 
over the edges of the potatoes. Return 
the pan to the oven, uncovered now, and 
cook for another 1 5 minutes. Repeat 
this process of pressing on the pota- 
toes every 1 5 minutes two more times 
for a total cooking time of 1 hour and 

1 5 minutes. When done, the gratin will 
be lightly brown on top and the potatoes 
tender when pierced with the tip of a 
small knife. If the top of the gratin isn't 
browned after this amount of time, press 
on the potatoes again with the spatula 
and return the pan to the oven for up to 
another 1 minutes. 

Remove the dish from the oven. Press 
one last time with the spatula and then 
let the dish rest on a cooling rack for 
30 minutes before serving. 







technique 



Keep the 
potatoes 
moist and 
flavorful by 

pressing down 
on the gratin with 
a spatula several 
times during baking 
to redistribute 
the liquid. 
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Black Kale with Ham, 
Garlic & Onion 

Serves eight. 

You can use any variety of kale for this dish; 
I'm partial to the spicy flavor of black kale. 
This recipe can be made completely up to a 
day ahead: Just let it cool and then refriger- 
ate; right before serving, reheat on the stove. 

3 pounds kale, preferably black Tuscan 
cavolo nero, also known as lacinato kale 
(see From Our Test Kitchen, p. 74) 

Kosher salt and freshly ground black pepper 

6 tablespoons unsalted butter 

6 ounces smoked ham, cut into 1 /i-inch dice 
(about 1 cup) 

1 1 /2 cups thinly sliced yellow onion (from 
about 1 medium onion) 

6 cloves garlic, thinly sliced 

IV2 cups homemade or low-salt chicken or 
vegetable broth 

Red-wine vinegar (optional) 

Remove the tough stems from the kale leaves 
by slicing a narrow "V" up into each leaf to re- 
move the entire stem. Wash the leaves well in 
cold water and drain in a colander. Stuff into 
large (gallon-size or bigger) zip-top bags and 
put in the freezer for at least 2 hours or up to 
a month (see the box below right). 

Fill an 8-quart pot with 2 inches of water 
and bring it to a boil over high heat, add a 
good pinch of salt, and add the frozen kale 
(yes, right out of the freezer). Cover with the 
lid slightly ajar and cook on high heat, turn- 
ing occasionally, until tender, about 20 min- 
utes. The kale should still have a little bite 
but shouldn't be stringy or tough. Drain in a 
colander and press with the back of a large 
spoon to squeeze out as much excess liquid 
as possible. When the kale is cool enough to 
touch, chop it into small pieces. 

Melt 3 tablespoons of the butter in the 
8-quart pot over medium-high heat. Add the 
ham and cook until it starts to brown a little, 
about 3 minutes. Reduce the heat to medium. 
Add the onion and garlic and a pinch of salt; 
cook covered, stirring occasionally, until 
softened, about 5 minutes. You don't want 
the onion or garlic to brown; if they start to, 
lower the heat. Add the broth, bring to a boil, 
reduce the heat to maintain a gentle simmer, 
and cook for 5 minutes. Return the kale to the 
pot, stir in the remaining 3 tablespoons butter, 
season generously with pepper (1 3 turns of a 
pepper mill should do), and cook gently until 
the flavors are well blended, about 7 minutes. 
Taste and adjust the seasonings as necessary. 

Transfer to a serving bowl and serve 
immediately with a slotted spoon. Offer 
red-wine vinegar for sprinkling on individual 
portions, if you like. 




Bill Telepan isthe chef-owner of Telepan inNewYork City. His most recent 
cookbook is Inspired by Ingredients. ♦ 
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AVery Tempting 
Pumpkin Tart 

Nutty streusel, bourbon-laced filling, 

buttery cookie crust — 



who can resist? 



Ve always been a rebel, so I'm not one to get 
I hung up on traditional holiday desserts. It's 
I more my style to take an old favorite, give it 
I a twist, and add an element of surprise. Take 
I this make-ahead pumpkin tart, for example, 
which is a best-seller at my cafe. It began with 
an old recipe called Ronald Reagan Pumpkin 
Pie that I discovered in my files. ( I have no idea 
where it got the name.) 
For starters, I changed 
the pie into a tart. Tarts 
are as easy to make as 
pies (and maybe easier), 
but they're more elegant, 
I think, and much easier 
to cut evenly for serving. 
Then I added a touch of 
grated orange zest to the 
tart dough, which gives 
the crust an alluring perfume. Next, because 
I love contrasts, I started dreaming up ways to 
make my pumpkin tart creamy and crunchy at 
the same time. My dreams came true when I 
topped the filling with rich, crumbly walnut- 
and ginger-studded streusel. And, finally, I 
added a nip of bourbon to the filling — what 
self-respecting rebel wouldn't? 



by Rebecca Rather 




Bourbon Pumpkin Tart 
with Walnut Streusel 

Yields one 10- inch tart; 
serves eight to ten. 

FOR THE TART CRUST: 

9 ounces (2 cups) unbleached 

all-purpose flour 
Vz cup granulated sugar 
1 teaspoon finely grated 

orange zest 
V2 teaspoon table salt 
5V2 ounces (11 tablespoons) 

cold unsalted butter, 

cut into 1 /2-inch cubes 
1 large egg, lightly beaten 
Va cup heavy cream; more if 

needed 

FOR THE PUMPKIN FILLING: 
1 1 5-ounce can pure solid-pack 

pumpkin 
3 large eggs 
Vi cup granulated sugar 
Va cup packed dark brown sugar 




2 tablespoons unbleached 

all-purpose flour 
1 teaspoon ground ginger 
1 teaspoon ground cinnamon 
Va teaspoon ground cloves 
Va teaspoon table salt 
Vi cup heavy cream 
Va cup bourbon 

FOR THE STREUSEL TOPPING: 
3 1 /2 ounces ( 3 A cup) unbleached 

all-purpose flour 
Vz cup granulated sugar 
Vz cup packed dark brown sugar 
Vi teaspoon ground cinnamon 
Vi teaspoon table salt 
Va pound ( 1 /2 cup) cold unsalted 

butter, cut into 1 /2-inch cubes 
3 /a cup walnut halves, toasted 

and coarsely chopped 
Va cup chopped crystallized ginger 

Lightly sweetened whipped 
cream for garnish (optional) 
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Make the tart crust: Using 
a mixer fitted with a paddle 
attachment, mix the flour, sugar, 
orange zest, and salt in a large 
bowl on low speed for about 
30 seconds. Add the butter 
and combine on low speed until 
the mixture looks crumbly, with 
pieces of butter about the size 
of dried peas, about 3 minutes. 
Add the egg and cream, mixing 
on low speed until the dough is 
just combined. If the dough is 
too dry to come together, add 
more cream, a tablespoon at a 
time. Gently mold the dough into 
a 1 -inch-thick disk and wrap in 
plastic wrap. Refrigerate for at 
least 1 hour or for up to a week; 
the dough can also be frozen for 
up to a month. 



Make the pumpkin filling: 
Spoon the pumpkin into a large 
bowl. Whisk in the eggs, one at 
a time, until thoroughly incorpo- 
rated. Add both sugars and the 
flour, ginger, cinnamon, cloves, 
and salt. Whisk about 30 sec- 
onds. Whisk in the heavy cream 
and bourbon. 

Make the streusel topping: 
Combine the flour, both sugars, 
cinnamon, and salt in a food 
processor fitted with a metal 
blade. Pulse briefly to mix. Add 
the butter and pulse until the 
butter has blended into the dry 
ingredients and the mixture 
is crumbly. Remove the blade 
and stir in the walnuts and 
crystallized ginger. 



Assemble the tart: Position a 
rack in the center of the oven 
and heat the oven to 350°F. 
Take the tart dough from the 
refrigerator and let it warm up 
until pliable, 5 to 1 5 minutes. 
Unwrap the dough and set it on 
a lightly floured work surface. 
With as few passes of the rolling 
pin as possible, roll the disk into 
a 13-inch round, about 3 /i6 inch 
thick. Drape the round into a 
1 0-inch fluted tart pan with a 
removable bottom (for sources, 
see Where to Buy It, p. 86), 
gently fitting it into the contours 
of the pan. Fold the excess 
dough into the sides of the pan 
and press to create an edge 
that's flush with the top of the 
pan and about Vi inch thick. 



Pour the pumpkin mixture into 
the unbaked tart crust. Scatter 
the streusel topping evenly over 
the pumpkin mixture. 

Bake until the topping is 
evenly cooked and no longer 
looks wet in the center, 50 to 
65 minutes. Let the tart cool on 
a rack for at least 2 hours before 
serving (or wrap it in plastic and 
refrigerate overnight; before serv- 
ing, let it sit at room temperature 
for 1 to 2 hours). Serve warm, 
at room temperature, or slightly 
chilled, with lightly sweetened 
whipped cream, if you like. 

Rebecca Rather is the owner 
of Rather Sweet Bakery in 
Fredericksburg, Texas, and the 
author of The Pastry Queen. ♦ 
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Ihile I love Caesar and Cobb 
[salads, I won't make or order 
one as a main course for dinner. 
A salad may do for lunch, but 
in the evening, a meal centered 
around greens, especially cold ones, can feel 
more like a diet than a dinner. But I've found 
that salads can take on dinner proportions 
with a few warming additions, like sauteed 
pork or chicken, or even starchy vegetables 
like potatoes. A warm vinaigrette brings the 
saute and the greens together, giving the 
finished dish the dressiness of a composed 
salad and the simplicity of a one-pot meal. 

Prepare the toppings for these salads just 
as you would a stir-fry. Complete all of your 
peeling and chopping beforehand because 
things move quickly once you start cook- 
ing. Be sure to slice vegetables and meats 
uniformly so that they cook evenly. Set a 
heavy skillet over medium-high heat, let it 
get good and hot, and then saute the meat 
and vegetables, stirring often, until they're 
just cooked through. 

Whisk up the vinaigrette and then warm 
it in the pan. Much like a pan sauce, the 



Key steps to vibrant warm salads 




D First, saute the toppings. The cooking moves quickly, so be sure to 
prep all your ingredients in advance. Use the same skillet to warm the 
vinaigrette, which will pick up flavors left in the bottom of the pan. S Wilt 
the greens with about half of the warm vinaigrette, tossing to coat the 
greens evenly. Arrange the greens on plates and add the toppings; 
then drizzle the remaining dressing on the finished salads. 



Baby Romaine Salad with Spicy Chicken & Warm Chipotle Vinaigrette 



Serves four. 

6 ounces baby romaine, washed 

and spun dry (about 8 loosely 

packed cups) 
1 A pound iceberg lettuce, thinly 

sliced, washed and spun dry 

(about 2 cups) 
V2 cup loosely packed fresh 

cilantro leaves 

1 chipotle chile (from a can of 
chipotles in adobo sauce), 
chopped, plus 2 tablespoons 
adobo sauce 

3 oil-packed sun-dried tomatoes, 
drained and chopped 

2 tablespoons balsamic vinegar 
2 teaspoons light brown sugar 

1 teaspoon Dijon mustard 

V2 cup plus 3 tablespoons extra- 
virgin olive oil 

Kosher salt and freshly ground 
black pepper 

2 tablespoons all-purpose flour 



2 tablespoons fine cornmeal 

(preferably white) 
1 tablespoon chili powder 
1 teaspoon ground cumin 
1 1 /4 pounds boneless, skinless 

chicken breasts (about 

3 small), cut crosswise into 

1 -inch-thick strips 
V2 small red onion, thinly sliced 

into half moons 
1 ripe avocado, cut into 3 A-inch 

dice 

1 V2 cups cooked fresh or thawed 
frozen corn kernels (from 
about 2 ears) 

1 lime, cut into quarters 

Toss the romaine, iceberg, and 
half of the cilantro in a large bowl. 
In a blender or food processor, 
puree the chipotle chile and 
adobo sauce, sun-dried tomatoes, 
vinegar, brown sugar, and mus- 
tard. With the machine running, 



slowly pour in Vi cup of the oil. 
Transfer to a measuring cup; sea- 
son to taste with salt and pepper. 

In a shallow dish, mix the 
flour, cornmeal, chili powder, and 
cumin with 1 V2 teaspoons salt 
and V2 teaspoon black pepper. 
Season the chicken with 1 tea- 
spoon salt and then dredge in the 
flour mixture. 

Heat 2 tablespoons of the 
remaining oil in a heavy non- 
stick skillet over medium-high 
heat until it's shimmering, about 
1 minute. Add half of the chicken 
strips, evenly spaced, and cook 
without touching for 2 minutes. 
Flip and cook until the strips are 
just cooked through and firm to 
the touch, 1 to 2 minutes. Trans- 
fer to a large plate lined with 
paper towels and sprinkle with 
salt. Reduce the heat to medium, 



add the remaining 1 tablespoon 
oil, and cook the remaining strips 
in the same manner. 

Discard the fat from the pan 
and wipe it clean with paper 
towels. Set the pan over low 
heat, add the vinaigrette, and 
cook, stirring with a wooden 
spoon or spatula, until warmed 
through, about 1 minute. Return 
the vinaigrette to a liquid measur- 
ing cup and whisk to recombine. 

Gently toss the greens with 
about Va cup of the vinaigrette 
or enough to lightly coat. Portion 
among four plates and top with 
the chicken, onion, avocado, 
corn, and the remaining 1 /4 cup 
cilantro. Drizzle with some of 
the remaining vinaigrette (you 
may not need it all) and serve 
with lime wedges on the side for 
squeezing over the salads. 



Photos: Scott Phillips 
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vinaigrette will pick up the flavors left 
behind on the bottom of the pan from 
the stir-fry. The heat of the skillet may 
break the emulsion of the vinaigrette, 
but that's fine. 

Wilt the greens, but don't let them get 
soggy. With most salads, I generally like 
to toss the greens with the toppings be- 
fore serving. But for these salads, I alter 
my traditional approach to adjust for 
their delicate make-up. In a large bowl, 
I dress the greens with about half of the 
vinaigrette to just wilt them. Then I set 
the greens on dinner plates and top with 
the sauteed vegetables and meats. A 
drizzle of the vinaigrette provides the 
crowning touch for these salads, which 
are pretty, but just as important, plenty 
filling, too. 



Wilted Arugula Salad with 
Crisp Potatoes, Feta & 
Warm Black Olive Vinaigrette 

Serves four as a light main course 
or six as a starter. 

To make this salad more substantial, top 
it with a seared chicken breast. Or, serve it 
with a bowl of soup and crusty bread. 

V2 pound baby arugula, washed and spun 

dry (12 loosely packed cups) 
3 tablespoons red-wine vinegar 
Vz cup pitted Kalamata olives (about 1 5), 

finely chopped 

1 teaspoon Dijon mustard 

2 teaspoons chopped fresh thyme 

Vi cup plus 2 tablespoons extra-virgin 
olive oil 

1 large russet potato (about % pound), 

peeled and cut in 1 /2-inch dice 
Kosher salt and freshly ground black pepper 
% cup finely diced red onion (1 very small) 
Va pound feta, crumbled (scant 1 cup) 
V2 pound small ripe cherry (or grape) 

tomatoes, halved (1 heaping cup) 

Put the arugula in a large bowl. In a food pro- 
cessor, pulse the vinegar, olives, mustard, and 
1 teaspoon of the thyme. Processing continu- 



ously, slowly pour in 1 /2 cup of the olive oil and 
3 tablespoons water to make a loose dress- 
ing. Transfer to a liquid measuring cup. 

Heat the remaining 2 tablespoons oil in 
a large (preferably 1 2-inch) nonstick skillet 
over medium-high heat for 30 seconds. Add 
the diced potatoes, sprinkle with 1 teaspoon 
salt and V2 teaspoon pepper, and cook, stir- 
ring occasionally, until they begin to brown 
all over, 5 to 8 minutes. Reduce the heat to 
medium and cook until the pieces are just 
tender, another 4 to 5 minutes. Add the onion 
and cook, stirring, until it's soft and lightly 
browned, 3 to 5 minutes. Stir in the remaining 
1 teaspoon thyme. Transfer to a bowl or plate. 

Reduce the heat to low and pour the olive 
vinaigrette into the pan. Cook, stirring with a 
wooden spoon or spatula until the vinaigrette 
is warmed through, about 1 minute. Return 
the vinaigrette to a liquid measuring cup and 
whisk to recombine. 

Toss the arugula with about half of the 
vinaigrette or enough to lightly coat. Portion 
the arugula among four (or six) plates. Top 
with the potato and onion mixture and then 
the feta and tomatoes. Drizzle with some of 
the remaining vinaigrette (you may not need 
it all) and serve. 



Spinach Salad with 

Stir- Fried Pork & 

Warm Ginger Vinaigrette 

Serves four. 

For a splash of heat, I like to drizzle 
this salad with some Snracha 
hot sauce or Thai chile paste (for 
sources, see Where to Buy It, 
p. 86). You can set a bottle of this 
hot sauce on the table for guests to 
add as they like. 

Vz pound baby spinach, washed and 
spun dry (fl loosely packed cups) 
3 tablespoons rice vinegar 
2V? tablespoons soy sauce 
1 teaspoon granulated sugar 
1 pound '/<- to V*- Inch -thick 
boneless pork chops, trimmed of 
excess fat and sliced crosswise 
V* inch thick 
Kosher salt 

1 tablespoon dry sherry 

1 teaspoon cornstarch 

l h cup canola or peanut oil 

2 teaspoons toasted sesame oil 
6 seal I ions, cut into 2-inch pieces 
3 1 2 ounces fresh shiitake 

mushrooms, stemmed and thinly 

sliced (about 2 cups) 
Ya red bell pepper, seeded and 

thinly sliced 
2 tablespoons minced fresh ginger 

Put the spinach in a large bowl In 
a small bowl, whisk the rice vrnegar 
with 1 1 2 tablespoons of the soy 
sauce, the sugar, and 3 tablespoons 
waler. Put the pork in a medium 
bowl and season with tyi teaspoon 
salt. Toss with the remaining t table- 
spoon soy sauce, the sherry, and the 
cornstarch, Let sit for 10 minutes. 

Heat 1 1 2 tablespoons of the 
canola oil iii a heavy, 1 2-inch skrtlet 
over medium-high heal until hot. 
Add the pork and cook, stirring, until 
it loses rts raw color and is just firm, 
about 2 minutes. Transfer the pork 
to a clean medium bowl. 

To the skillet, add iVSj table- 
spoons of the canola otl and the 
sesame oil, scaliions. mushrooms, 
and bell pepper Sprinkle wilh salt 
and cook, stirring, until the mush- 
rooms and scaliions soften and 
brown in places, about 3 minutes. 
Transfer the vegetables to the bowl 
with the pork and toss. 

Still over medium-high heal, add 




the ginger to the skillet and cook, 
stirring until very fragrant, about 
30 seconds. Remove the skillet 
from the heat, add the vmegar-soy 
mixture, and stir well with a wooden 
spoon or spatula, scraping the 
pan to incorporate the browned 
bits. Whisk in the remaining 1 4 cup 
canola oil; the mixture will remain 
largely separated. Transfer the 
vinaigrette to a measunng cup and 
whisk to emulsify thoroughly (the 
cornstarch from the browned bits 
will help}. 

Toss the spinach with half of 
the vinaigrette (or enough to lightly 
coat). Portion among four plates, 
top with the pork and vegetables, 
and drizzle with some of the remain- 
ing vinaigrette (you may not need it 
all). Serve immediately. 
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reader review 

A Fine Cooking reader gave 
this recipe a real -world 
test. Here are the results; 

I've always thought of salad 
as being cold, so I wouldn't 
have thought to put warm 
stir-fried pork onto greens or 
to heat up a vinaigrette. But 
this recipe was tasty and vtry 
easy to prepare. The instate* 
tiotts were straightforward, 
many of the ingredients were 
already in my pantry, and 
the result provided a differ- 
ent take on ordinary spinach 
salad. I would definitely serve 
it again/' 

— Louise Johnson- Hart well. 

Bowie, Maryland 
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Making a Succulent 
Beef Pot Roast 





flavor combination here, or create your own, using the method on pp. 60-63. 



Classic American 

BROWN IN: Vegetable oil 
MEATY ENRICHMENT: Bacon 
AROMATICS: Celery, carrots 
FLAVOR ACCENTS: Parsley, 
thyme, bay leaf, whole cloves, 
peppercorns 
DEGLAZE WITH: Apple cider 
BRAISE IN: Beef or chicken broth 
VEGETABLES: Carrots, pearl 

onions, potatoes, turnips 
FINISH WITH: Cider vinegar, 
chopped parsley 



Red wine 

BROWN IN: Olive oil 

MEATY ENRICHMENT: Pancetta 

AROMATICS: Onions, fennel, 

tomato paste 
FLAVOR ACCENTS: Garlic, fresh 

rosemary, peppercorns, orange 

zest 

DEGLAZE WITH: Brandy 
BRAISE IN: Red wine and beef or 

chicken broth 
VEGETABLES: Carrots, celery 

root, pearl onions 
FINISH WITH: Chopped parsley, 

capers 



Beer braised 

BROWN IN: Vegetable oil 
MEATY ENRICHMENT: Bacon 
AROMATICS: Onions 
FLAVOR ACCENTS: Garlic, fresh or 

dried sage, peppercorns 
DEGLAZE WITH: Balsamic vinegar 
BRAISE I N: Beer and beef or 

chicken broth 
VEGETABLES: Carrots, parsnips, 

rutabagas 
FINISH WITH: Dijon mustard or 

prepared horseradish 



Mediterranean style 

BROWN IN: Olive oil 
MEATY ENRICHMENT: Pancetta 
AROMATICS: Onions, celery, 
carrots 

FLAVOR ACCENTS: Garlic, dried 
oregano, cinnamon stick, pinch 
red chile flakes, orange zest 

DEGLAZE WITH: Red-wine vinegar 

BRAISE IN: Canned tomatoes 
and beef or chicken stock 

VEGETABLES: Potatoes, carrots, 
pearl onions 

FINISH WITH: Chopped parsley 



Follow these easy steps for the juiciest results, 
and customize with your own flavor choices 



by Molly Stevens 

■ f you were lucky, you grew up 

■ eating tender, succulent pot 
I roast. At our house, it was one 
I of those dishes my mother put 

■ together with no recipe, just a 
basic formula: She'd brown a 
large cut of beef, put it in a heavy 
pot with a few flavorings, pour in 
some liquid, and put it in the oven. 
Several hours later would appear 

a sumptuous meal of slow-cooked 
beef drenched in a flavorful sauce. 

I understand why my mother 
needed no recipe. Once you grasp 
the method, there's endless room 
for variation. The formula at left 
and the step-by-step approach 
starting on p. 60 are the result of 
my own refinements, and they 
produce great results every time. 

The pot is as important 
as the roast 

A pot roast is a type of braise, and 
it requires gentle, steady heat. The 
best vessel is a heavy, cast-iron 
Dutch oven, preferably enamel- 
lined; see Where to Buy It, p. 86) 
A good size is a 5- to 6-quart pot, 
which holds a 4-pound chuck roast 
snugly with just a bit of room. 

The pot should have a heavy 
lid to trap both moisture and 
flavor from the meat juices, sea- 
sonings, and vegetables. A tight 
seal is critical, so I reinforce it by 
tucking a sheet of parchment into 
the pot before putting on the lid. 
This traps a bit more moisture 
and flavor. 

Simple steps build 
complex flavor 

To create a great pot roast, you'll 
layer on flavor at several points 
along the way. But the first step is 
to pick the right cut of beef. 

Chuck makes the juiciest and 
most flavorful pot roast Look 
for a top blade roast or a chuck 



shoulder roast, often simply 
labeled chuck pot roast. These 
cuts are usually sold boneless, but 
if you buy a bone-in roast, get a 
heavier one to make up for the 
bone's weight. 

Brown the meat and add bacon 
or pancetta for a meaty boost 
Searing the beef creates a hand- 
some, browned exterior on the 
roast and develops a wealth of car- 
amelized drippings in the pot that 
add enormous depth to the dish. 
Shortcut this step and the finished 
dish will be less complex, less 
flavorful. Bacon or pancetta add 
a salty, savory edge and make the 
braising liquid a bit most robust. 

Aromatic vegetables, herbs, 
and spices enhance the braising 
liquid. Carrot, celery, and onion are 
classic; fennel adds a different twist. 
When choosing flavor accents like 
herbs, spices, garlic, and citrus zest, 
consider what belongs together: 
Resist creating a hodgepodge 
by making too many disparate 
choices. Many excellent pot roasts 
are seasoned simply with sprigs of 
parsley and thyme and a bay leaf. 

Add the braising liquid in two 
steps. I start with an assertively 
flavored liquid (vinegar, spirits, or 
cider) to deglaze the pan. When 
this cooks down, I make up most 
of the braising liquid with some- 
thing mellower but equally flavor- 
ful (like broth, wine, or beer). I 
wait to add the vegetables until 
the pot roast is about two-thirds of 
the way cooked to keep them from 
getting mushy. 

For a final hit of flavor, I give my 
pot roasts even more personality. 
I reduce the juices so they're flavor- 
ful but not thickened, and then 
add a crowning touch of some- 
thing sharp, creamy, or fresh, such 
as mustard, capers, creme fraiche, 
chopped herbs, or lemon juice. 
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Tender pot roast, step-by-step 



Serves six to eight. 




Get ready to cook. 

Read through all the steps care- 
fully and gather your ingredients. 

Set a rack on the lower third 
of the oven and heat the oven 
to 300°F. Select a 5- to 6-quart 
Dutch oven with a tight-fitting lid. 



Brown the meat. 

1 4-pound boneless beef chuck 
pot roast 

Kosher salt and freshly ground 
black pepper 

2 tablespoons olive oil or 
vegetable oil 

5 ounces thick-sliced ( 1 A inch) 
bacon or pancetta, cut into 
Vfe-inch squares (to yield 1 cup) 

Tie the roast into a snug shape 
with twine, pat it dry with paper 
towels, and season with salt and 
pepper. In the Dutch oven, heat 
the oil over medium-high heat. 
Brown the meat thoroughly on all 
sides, turning with tongs, about 
5 minutes per side. The meat 
should sizzle but not scorch; ad- 
just the heat accordingly. Trans- 
fer the meat to a large plate. 
Lower the heat to medium, add 
the bacon or pancetta, and cook 
until just browned and beginning 
to crisp, 5 to 8 minutes. Remove 
the pot from the heat. With a 
slotted spoon, transfer the bacon 
or pancetta to the plate with the 
beef. Spoon 2 tablespoons of 
the fat from the pan into a small 
dish and discard the rest. 



Cook the 
aromatics. 

Choose up to four, peeled 
and finely chopped, to total 
V/2 cups (excluding tomato 
paste): 

Carrots 

Celery, with leaves 
Fennel bulb 
Onion 
Shallots 

Va cup tomato paste 

Evaluate the drippings on the 
bottom of the pot. They may 
be very dark, almost black, but 
if there are any scorched bits, 
wipe these out with a wadded 
paper towel (if in doubt, taste a 
fleck-as long as it doesn't taste 
acrid, it's fine). Return the pot 
to medium heat and add the 
2 tablespoons reserved fat. Add 
the aromatics (but not the tomato 
paste), season with salt and 
pepper, and cook until starting to 
soften, about 5 minutes. If using 
tomato paste, add it now. Cook, 
stirring, until darkened slightly, 
2 to 3 minutes. 
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A pot roast is a type of braise: a large cut of meat slowly 
cooks to tenderness in a flavorful liquid. 




Add the 
flavor accents. 

Choose up to five: 

2 cloves garlic, smashed or 

coarsely chopped 
2 sprigs fresh flat-leaf parsley 
2 sprigs fresh thyme 
2 sprigs fresh rosemary 
2 sprigs fresh marjoram 

(or Vi teaspoon dried) 
2 sprigs fresh oregano 

(or Vi teaspoon dried) 
2 sprigs fresh sage 

(or Vi teaspoon dried) 
1 or 2 bay leaves 

1 cinnamon stick 

A few whole cloves 
Several whole peppercorns 
A pinch crushed red chile flakes 

2 wide strips lemon or orange 
zest 

Tie the flavor accents in a small 
cheesecloth sachet (see From 
Our Test Kitchen, p. 79). I like 
garlic, herbs, and then a few 
more. Add the sachet to the pot. 



Deglaze the pot. 

Choose one: 

1 Vi cups fresh apple cider 

Va cup vinegar (cider, balsamic, 

red-wine, or white-wine) 
1 A cup spirits (grappa, rum, 

brandy, or whiskey) 

Add the deglazing liquid, stirring 
with a wooden spoon to scrape 
up any remaining drippings on 
the bottom of the pot if neces- 
sary. Bring to a boil over high 
heat, and cook until the liquid 
has reduced to about 2 table- 
spoons. 



Add the 
braising liquid. 

The braising liquid should 
total 3 cups. Choose one: 

3 cups homemade or low-salt 

chicken or beef broth 
1 Vi cups beer or ale plus 

1 Vi cups chicken or beef broth 
1 14V2-ounce can peeled 

tomatoes, chopped, with their 

juices, plus enough chicken or 

beef broth to total 3 cups 
1 Vi cups dry red or dry white 

wine plus 1 Vi cups chicken or 

beef broth 

Add the braising liquid and bring 
to a simmer. There should be at 
least 1 inch of braising liquid in 
the pot. Add more if needed. 

Continued. . . 
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Cook the pot roast 
for about 2 hours. 



Return the meat to the pot, along 
with the bacon or pancetta and 
any juices that have accumu- 
lated. Return the liquid to a sim- 
mer, cover the pot with a sheet of 
parchment, pushing down so the 
paper touches the meat. There's 
no need to cut a circle; the 
parchment should be crumpled 
and will extend over the rim. 
Set the lid in place. (If your pot 
doesn't have a tight lid, cover the 
pot tightly with heavy-duty foil, 
crimping it well over the edges.) 
Slide the pot into the oven and 
cook for 2 hours, turning the 
roast with tongs after 1 hour. 



Add the vegetables 
and finish cooking 
the roast for 1 to 
IV2 hours. 



Choose up to four, peeled 
and cut into 3 /4-inch chunks, 
to total about 6 cups: 

Carrots 
Celery root 
Parsnips 

Frozen pearl onions (leave 

whole, add frozen) 
Potatoes (yellow, red, or 

fingerling; avoid russets) 
Rutabagas 
Turnips 

Turn the roast once more and 
then scatter the vegetables 
into the liquid around the roast. 
Continue braising, covered with 
the parchment and the lid, until 
the meat is fork-tender, about an 
hour longer. Test for doneness 
by spearing the meat toward the 
center with a carving fork. Pull 
out the fork carefully: If it lifts the 
meat along with it, continue cook- 
ing for another 20 to 30 minutes. 



Strain and degrease 
the braising liquid. 

Transfer the pot roast and 
vegetable accompaniments to 
a shallow platter (don't worry if 
a few finely chopped aromatics 
and bits of bacon or pancetta 
come along too); tent with foil. 

Strain the sauce into a 
measuring cup, discarding the 
spent aromatics and sachet of 
flavorings. Let the fat rise to the 
surface and spoon it off. Wipe 
out the braising pot with a paper 
towel. 

If serving right away, return 
the juices to the pot and move on 
to step 1 0. 

If working ahead, return the 
meat and vegetables to the pot. 
Pour the strained juices over the 
meat and vegetables; let cool 
to room temperature. Cover and 
refrigerate for up to three days. 
See the sidebar at right ("For 
the best flavor...") for reheating 
instructions. 
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You're creating a marvelous cycle of flavor exchange: 
the juices mingle, the liquid bastes the meat, and the parts 
are transformed into a greater whole. 




Enhance the juices 
to make a sauce. 

Bring the strained, degreased 
juices to a simmer over medium 
heat. Taste and evaluate. If the 
flavor seems weak, simmer vigor- 
ously over medium-high heat to 
reduce the volume and concen- 
trate the flavor, 5 to 1 5 minutes; 
season to taste with salt and 
pepper. To further enhance the 
sauce, whisk in one or two of the 
following finishing touches. 

Chooseoneortwo: 

Splash of vinegar (wine, cider, 

or sherry) 
Squeeze of fresh lemon juice 
1 A cup chopped fresh flat-leaf 

parsley 
1 tablespoon prepared 

horseradish 

1 tablespoon Dijon mustard 

2 tablespoons chopped capers 
2 tablespoons chopped olives 
1 tablespoon unsalted butter 
Vz cup creme fraiche or 

sour cream 



Slice, sauce, 
and serve. 

Snip the strings from the pot 
roast and carve the meat across 
the grain into Va~ to 1 /2-inch-thick 
slices. (Chuck roast comprises 
several different muscles, so 
you may want to pull apart the 
various pieces with your hands 
and then slice each piece across 
its grain.) Arrange the meat on 
a serving platter. Ladle about 
half the sauce over all, garnish 
with the vegetables, and serve, 
passing the remaining sauce at 
the table. 

Molly Stevens, a contributing 
editor to Fine Cooking, is the 
author of the award-winning All 
About Braising: The Art of 
Uncomplicated Cooking. ♦ 



For the best 
flavor, make the 
pot roast up to 
three days ahead 

Pot roast may be served 
right away, but fike most 
braises, it tastes even 
better when made ahead 
and left to sit for a day or 
two Follow the method 
through step 9, cooling 
and storing the roast as 
directed. To serve, gently 
reheat the roast in the pot 
until the juices are once 
again liquefied, Transfer the 
meat and vegetables to a 
baking dish t moisten with 
some of the juices, cover, 
and heat in a 325°F oven 
until warmed through, 30 to 
40 minutes. While the meat 
and vegetables are warming, 
proceed to step 10 to 
make the sauce with the 
remaining juices. 
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Stir-fried noodles 
with a flavor bonus/ — 
pork tenderloin that leaves 
enough for dinner 
tomorrow night by Nathan Fong 



Singapore noodles, an explosion of many 
flavors in one simple dish, reflects the 
dazzling mix of Asian cultures that 
is Singapore. Although the noodles 
bear Singapore's name, they were 
actually invented by Cantonese chefs who 
were likely so taken with Singapore's vibrant 
cultural mix that they wanted to create a 
dish to honor it. 

I was first introduced to Singapore 
noodles as a kid in Vancouver when a major 
influx of Asian immigrants moved to Canada 
in the early '70s. I immediately fell in love 
with the varying textures and flavors: soft, 
chewy vermicelli, crunchy vegetables, and 



the savory-sweet interplay of the Chinese 
barbecued pork, curry, and soy and oyster 
sauces. With a little planning, it's easy to 
recreate this delicious dish at home. 

Work ahead so everything's ready 

As with many Asian dishes, Singapore 
noodles require some up-front time prepar- 
ing the ingredients. But much of this can be 
done ahead so that all you're left to do at the 
last minute is the stir-frying. For instance, 
the barbecued pork (it's actually broiled; 
the barbecue is in the flavorings) must be 
marinated at least several hours ahead. If 
you're using dried mushrooms, you can 



soak and slice them up to two days ahead 
and refrigerate them. The celery, onion, and 
green pepper can be chopped a day ahead, 
wrapped well, and refrigerated. The rice 
vermicelli noodles — the foundation of the 
dish — can be soaked up to four hours ahead 
and spread on a dishtowel. They may clump 
up, but they'll loosen again during cooking. 

When you're ready to start stir-frying, 
confirm that all your ingredients are prepped 
and measured, and then line up everything 
in the order you'll use them. The cooking 
moves quickly, and you don't want to have 
to stop to peel shrimp or mince ginger in the 
middle of it all. 
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A shortcut for 
dinner tonight 

Instead of making the 
long-marinated barbecued 
pork for the Singapore 
noodles, try substituting 
honey-cured ham, leftover 
roasted chicken or 
turkey, or firm tofu. 



Singapore Noodles 
(Sing Jau Chow Mai) 

Serves four to six as a side dish; three to four 
as a main course. 

If you can't find small shrimp at the market, cut 
medium or large ones into smaller pieces. 

4 dried orfresh shiitake mushrooms 
6 ounces fine dry rice vermicelli 

3 tablespoons vegetable oil 

IV2 tablespoons Madras (hot) curry powder 

2 cloves garlic, minced 

Vi cup homemade or low-salt chicken or 

vegetable broth 
2 tablespoons low-salt soy sauce 

2 teaspoons granulated sugar 
1 teaspoon hot chile paste 

V2 teaspoon kosher salt 

1 tablespoon minced fresh ginger 

Vi cup very thinly sliced celery (2 inches long) 
V2 cup thinly sliced yellow onion 
V2 cup very thinly sliced green bell pepper 
V2 cup bean sprouts, rinsed and well drained 

4 scallions, root ends trimmed, white and 
green parts cut into 2-inch pieces 

V2 pound small shrimp, peeled and deveined 
6 ounces Chinese barbecued pork (see the 

recipe at right), cut into 2-inch matchsticks 

(about 1 cup) 
IV2 tablespoons oyster sauce 

If using dried shiitakes, soak them in hot water 
until softened, about 30 minutes. Drain well. For 
dried and fresh mushrooms, remove and discard 
the woody stems. Slice the caps thinly. 

Put the vermicelli in a heatproof bowl with 
enough very hot water to cover. Soak until 
softened, 8 to 1 minutes. Drain well. If you like, 
cut the noodles with a knife or kitchen scissors 
to shorter lengths (4 or 5 inches) at this time. 
Loosen the noodles and spread them on a 
dishtowel to dry while you proceed. 

Put 1 tablespoon of the oil in a small sauce- 
pan and heat over medium heat. Add the curry 
powder and half of the minced garlic and saute 
for 20 seconds. Add the broth, soy sauce, 
sugar, chile paste, and salt. Cover and cook for 

5 minutes. Remove from the heat and set aside. 

Heat a large wok or saute pan over high 
heat, add 1 tablespoon of the oil, and tilt the 
pan to coat. When hot, add the remaining garlic 
and the ginger. Stir-fry until the garlic is golden, 
1 to 20 seconds. Add the celery, onion, green 
pepper, bean sprouts, scallions, and reserved 
mushrooms. Stir-fry until crisp-tender, 2 to 

3 minutes. Transfer the vegetables to a plate 
and set aside. 

Heat the remaining 1 tablespoon oil in the 
pan over high heat. When the oil is hot, add the 
shrimp and stir-fry until just cooked through, 1 to 

2 minutes. Add the barbecued pork; toss well. 
Add the noodles, vegetables, soy-curry mixture, 
and oyster sauce. Toss to mix thoroughly and to 
coat noodles with the sauce. Serve immediately. 




You'll need a little less than half of the 
pork tenderloin for Singapore noodles. 
Add leftover pork to fried rice, sandwiches, 
soups, stir-fries, scrambled eggs, or 
omelets, or eat the pork on its own with 
steamed bok choy and rice. 

Barbecued Pork (Char Siu) 

Yields about 1 pound; enough for Singapore 
Noodles, plus leftovers for two. 

You'll need to marinate the pork at least 
6 hours, or better yet, overnight. 

1 1 - to 1 1 /4 -pound pork tenderloin, trimmed 
Va cup soy sauce 
1 A cup honey 

1 tablespoon dry sherry 

2 tablespoons hoisin sauce 

Vi teaspoon five-spice powder 

Vz teaspoon kosher salt 

Vz teaspoon ground white pepper 

Cut small incisions in the pork at 1 -inch inter- 
vals so the marinade can penetrate the meat. 
In a medium bowl, combine the soy sauce, 
honey, sherry, hoisin sauce, five-spice powder, 
salt, and pepper. Add the pork; rub to coat 
well. Cover with plastic wrap and refrigerate a 
minimum of 6 hours or overnight. Turn the pork 
occasionally as it marinates. 

Position a rack about 6 inches from the 
broiler and heat the broiler. Set a rack in a 
small roasting pan and add Va inch of water to 
the pan. Remove the pork from the marinade 
(discard the marinade) and lay it on the rack. 
Broil with the oven door closed, turning the 
tenderloin after 1 minutes, until an instant- 
read thermometer registers 1 45°F, 1 5 to 
20 minutes total; keep an eye on it to avoid 
burning. Let cool before using. 



Nathan Fong, a food stylist and food writer, 
lives in Vancouver. ♦ 
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weeknight idea 



^3^Pureed 

Soups, 

with the 
Flavors of Fall 



Get deliciously deep flavors and silky- 
smooth texture in forty-five minutes or less 

by Jill Silverman Hough 

The earthy sweetness and hearty texture unique to fall 
vegetables can be coaxed to delicious perfection in many 
ways — but it's in a pureed soup that those wonderf ul qualities 
really shine. For the velvety satisfying fall soups that follow, 
all you have to do is brown some vegetables, add broth, simmer 
until everything is tender, and then puree. It'sthat simple. 

To create even more depth and dimension, I layer on an 
interesting flavor or two, adding ingredients to the saute early on, 
as well as stirring them in after pureeing. A garnish just before 
serving adds texture and flair. And if you want, you can enhance 
the texture by pureeing only part of the soup, for a silky-chunky 
counterpoint. I get especially good results when I do this with the 
Mushroom & Sherry Soup on p. 69. 

On a weeknight, I like these soups with a green salad and a 
baguette, or with grilled cheese sandwiches. But they're also ideal 
for weekends and entertaining because they make an easy and 
elegant first course. Also, all of these soups can be made up to two 
days ahead and then reheated before garnishing and serving. 




Saute to develop a little 

browning 
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Butternut Squash Soup 
with Apple & Bacon 

Yields about 6 1 /2 to 7 cups; serves 
six to seven. 

Smoky bacon, herby sage, and sweet 
apple give this squash soup layers 
of flavor. 

8 slices bacon, cut crosswise into 

1 /4-inch strips 
2V2 pounds butternut squash (about 

1 medium), peeled, seeded, and 

cut into 1 /2-inch dice (to yield 

about 6 cups) 
1 small Granny Smith or other 

tart-sweet apple, peeled, cored, 

and cut into 1 /2-inch dice (to yield 

about 1 cup) 
1 V2 tablespoons finely chopped 

fresh sage leaves 
1 teaspoon kosher salt 
V2 teaspoon freshly ground 

black pepper 
4 cups homemade or low-salt chicken 

or vegetable broth 

In a 5-quart or larger stockpot set over 
medium heat, cook the bacon, stirring 
occasionally, until crisp and golden, 
8 to 1 minutes. Use a slotted spoon to 
transfer the bacon to a plate lined with 
paper towels. 

Increase heat to medium high. Add 
the squash to the pot with the bacon 
fat and cook until lightly browned, 4 to 
6 minutes (resist the urge to stir it too 
often or it won't brown). Stir in the 
apple, sage, salt, and pepper and cook 
for about 4 minutes (you'll see more 
browning occur on the bottom of the 
pot than on the vegetables). Add the 
broth, scraping up any browned bits in 
the pot with a wooden spoon. Bring to 
a boil over high heat, reduce the heat 
to maintain a simmer, and cook until the 
squash and apples are very soft, 6 to 
8 minutes. Removefrom the heat and 
let cool somewhat. 

Add about half the bacon to the 
soup and puree, using a stand or 
immersion blender (you'll need to work 
in batches if using a stand blender). 
Taste and add more salt and pepper if 
needed. Reheat the soup and garnish 
each serving with the remaining bacon. 
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Sweet parsnips with a 
subtle, salty contrast 



4 

% 



Tips for the best 
pureed soups 

Cut your vegetables small for 
faster cooking. A 1 /2-inch dice 
needs no more than 1 minutes of 
simmering before it's soft enough 
to puree. 

Don't stir the vegetables too 
often during the saute; once 
every two minutes or so is good. 
This helps them brown, and that, 
in turn, will flavor your soup, giving 
it nuance beyond simply simmered 
vegetables. 

Use a blender to getthe 
smoothest soup. If you use 
a stand blender, be sure to let 
the liquid cool slightly, work in 
batches, and hold a towel over the 
lid to avoid overflowing. An immer- 
sion blender works well, too, and 
is even more convenient. 

Don't be afraid of salt — it can 
make all the difference. Taste 
your soup before serving and add 
salt to taste. The flavors will get 
brighter and more pronounced. 

Add an attractive garnish: It can 
really give the soup pizzazz. Use 
a sprig of an herb that's in your 
soup, a drizzle of a flavored oil, or 
a sprinkle of shredded cheese. 
A dollop of sour cream or creme 
fraiche can also enhance a simple 
pureed soup, making it party-fancy 
in both flavor and appearance. 




Parsnip & Parmesan Soup 

Yields 5V2 to 6 cups; serves five to six. 

Salty and savory Parmigiano Reggiano 
marries well with sweet parsnips, and 
fresh oregano pulls it all together. 

% cup unsalted butter 

IV2 pounds parsnips, peeled, trimmed, 

and cut into 1 /2-inch dice (to yield a 

scant 4 cups) 
6 ounces shallots, cut into 1 /4-inch dice 

(to yield about 1 1 A cups) 
8 cloves garlic, minced 

1 tablespoon finely chopped fresh 
oregano; plus tiny sprigs for garnish 

1 V2 teaspoons kosher salt; more to 
taste 

V2 teaspoon freshly ground black 

pepper; more to taste 
4V2 cups homemade or low-salt 

chicken or vegetable broth 
IV2 ounces O/2 cup) freshly grated 

Parmigiano Reggiano 

2 teaspoons soy sauce 

2 teaspoons fresh lemon juice 

Melt the butter in a 5-quart or larger 
stockpot set over medium heat. 



While the butter is still foaming, add 
the parsnips and cook until lightly 
browned, 7 to 1 minutes (resist the 
urge to stir too often or they won't 
brown). Stir in the shallots, garlic, 
chopped oregano, salt, and pepper 
and cook until the shallots are very limp 
and the entire mixture is beginning to 
brown, 8 to 1 minutes. Add the broth, 
using a wooden spoon to scrape up 
any browned bits in the pot. Bring to a 
boil, reduce the heat to maintain a low 
simmer, and cook until the parsnips are 
very soft, 6 to 8 minutes. Remove from 
the heat and let cool somewhat. 

Puree the soup using a stand or 
immersion blender (you'll need to work 
in batches if using a stand blender). 
Return the soup to the pot and stir in 
the Parmigiano, soy sauce, and lemon 
juice. Taste and add more salt and 
pepper if needed. Reheat the soup and 
garnish each serving with an oregano 
sprig, if you like. 
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Earthy mushrooms 
with a dash of sherry 




These pureed soups 
are quick enough for a 
light weeknight supper, 
yet special enough for 
entertaining. 



Wild Mushroom Soup 
with Sherry & Thyme 

Yields about 5V2 cups; serves six. 

If you like, a drizzle of white truffle oil just 
before serving makes this soup especially 
fragrant and luxurious. For the mushrooms, 

1 use a mix of half chanterelles or cremini 
and half shiitakes. 

2 tablespoons unsalted butter 
2 tablespoons olive oil 

1 medium onion, cut into medium dice 
(to yield about "IV2 cups) 

4 cloves garlic, minced 

3 /4 pound fresh wild mushrooms, wiped 
clean, trimmed (stems removed from 
shiitakes), and thinly sliced (to yield 
about 4V2 cups) 

2 tablespoons plus 1 teaspoon fresh 
thyme leaves 

V2 teaspoon kosher salt; more to taste 
V2 teaspoon freshly ground black pepper; 

more to taste 
4 cups homemade or low-salt chicken or 

vegetable broth 
1 Acup half-and-half 

3 tablespoons dry sherry 
1 tablespoon soy sauce 



Melt the butter and olive oil in a 5-quart 
or larger stockpot over medium-high 
heat. Add the onion and cook until it's 
beginning to brown (resist the urge to stir 
too often), about 4 minutes. Stir in the 
garlic and cook for 1 minute. Add 
the mushrooms, 2 tablespoons of the 
thyme, and the salt and pepper; cook 
until the mushrooms become limp, 2 to 
4 minutes. 

Add the broth, scraping up any 
browned bits in the pot with a wooden 
spoon. Bring to a boil over high heat, 
reduce the heat to maintain a simmer, 
and cook until the mushrooms are tender, 
7 to 1 minutes. Remove from the heat 
and let cool slightly. Transfer about half of 
the soup to a stand blender and process 
until smooth. Return the mixture to the pot 
and stir in the half-and-half, sherry, and 
soy sauce. Add more salt and pepper to 
taste, if needed, and reheat. Garnish each 
serving with a small pinch of the remaining 
1 teaspoon thyme. 

Jill Silverman Hough, a food writer and cook- 
ing instructor, lives in Napa, California. ♦ 
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~ cFw^«;ter Side of 

ranbernes 



This versatile fall fruit 
livens up tarts, muffins, 
and cookies with its 
sweet-tart flavor 

by Nicole Rees 

'm not the sort of person who 
waits until Thanksgiving to enjoy 
cranberries. As soon as they 
show up in grocery stores in late 
September, I greedily pile bags 
of them into my cart. I can't help it. 
As a berry lover, I know these are 
the last in-season berries I'll see until 
strawberries start rolling into mar- 
kets the next spring. Fortunately, 
cranberries freeze well, so it's easy 
to stock up. I just toss the bags right 
into the freezer and pull them out 
for recipes whenever I have a taste 
for their singular sweet-tart flavor. 

Why bakers love cranberries. I 
think bakers in particular hold cran- 
berries in high esteem. Their bright- 
ness doesn't fade with cooking, 
giving everything in which they're 
used a splash of color as well as 
flavor. In desserts, their delightful 



tartness is a natural complement to 
the sweetness of fruits such as pears 
and apples. And even in dried form, 
the pure cranberry flavor comes 
through. 

This trio of recipes really allows 
cranberries to shine. The classic flavor 
pairing of cranberry and orange gets 
a boost from ginger in the muffins 
on p. 72. Dried cranberries replace 
raisins in a delightfully jumbled — 
and jumbo — oatmeal cookie on 
p. 73. And cranberries steal the show 
in the festive tart at right. 

Cranberries are for keeps. Cran- 
berries have long been prized for 
their keeping qualities. Once upon 
a time, fresh cranberries were sent 
across the ocean in water-filled 
barrels, arriving at ports virtually 
unspoiled. Fresh cranberries last 
upwards of a month in the refrigera- 
tor, and up to a year in the freezer. 
In contrast to other berries, freezing 
won't diminish the flavor and tex- 
ture of cranberries. I usually have 
a bag or two on hand at any given 
time during cranberry season, and 
since they keep so well, I don't have 
to rush to use them. 
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Festive Cranberry- 
Pear Tart in a Walnut 
Shortbread Crust 

Yields one 9- inch tart; serves 
eight to twelve. 

FOR THE WALNUT 
SHORTBREAD CRUST: 
1 large egg yolk 

1 tablespoon half-and-half 

V2 teaspoon pure vanilla extract 
6 3 A ounces (1 V2 cups) 

unbleached all-purpose flour 
3 tablespoons granulated sugar 
V2 teaspoon table salt 
Va pound (V2 cup) cold unsalted 

butter, cut into 1 /2-inch dice 
V3 cup walnuts, toasted and 

finely chopped 

FOR THE CRANBERRY-PEAR 
FILLING: 

3 large ripe pears, such as 
Anjou or Bartlett 

2 cups fresh cranberries, 
picked through and rinsed 

1 tablespoon brandy 

2 /3 cup granulated sugar 

2 teaspoons unbleached 
all-purpose flour 

V2 teaspoon ground cardamom 
V2 teaspoon ground ginger 



1 A teaspoon ground cinnamon 
Vb teaspoon ground allspice 
Vs teaspoon table salt 

FOR THE BUTTERY BROWN 
SUGAR STREUSEL: 
1 3 A ounces (V3 cup plus 

1 tablespoon) unbleached 

all-purpose flour 
Va cup packed light brown sugar 
Vs teaspoon table salt 
1 ounce (2 tablespoons) 

unsalted butter, melted 
Va teaspoon pure vanilla extract 

Make the crust: Position a 
rack near the center of the oven 
and heat the oven to 400°F. In 
a small bowl, mix the egg yolk, 
half-and-half, and vanilla. Put the 
flour, sugar, and salt in a food 
processor; pulse until combined. 
Add the butter and pulse until 
the butter pieces are no longer 
visible. With the processor run- 
ning, add the yolk mixture in a 
steady stream and then pulse 
until the moisture is fairly evenly 
dispersed, 1 to 20 seconds. 
Transfer the mixture to a bowl. 
Using your hands, mix in the 



chopped walnuts to distribute 
them evenly. The dough will be a 
mealy, crumbly mass. 

Pour the crumb mixture into 
a 9 1 /2-inch round fluted tart pan 
with a removable bottom (for 
sources, see p. 86). Starting 
with the sides of the pan, firmly 
press the crumbs against the 
pan to create a crust about 
1 /4 inch thick. Press the remaining 
crumbs evenly against the 
bottom of the pan. Prick the 
bottom of the crust all over with 
a fork and freeze for 1 minutes. 
Bake until the sides just begin 
to darken and the bottom is set, 
about 1 5 minutes. Transfer to a 
cooling rack. Reduce the oven 
temperature to 350°F. 

Make the filling: Peel the pears, 
quarter them lengthwise, core, 
and cut crosswise into 1 /4-inch- 
thick slices. 

In a food processor, coarsely 
chop the cranberries. In a 
medium bowl, mix the pears, 
cranberries, and brandy. In a 
small bowl, mix the sugar, flour, 



cardamom, ginger, cinnamon, 
allspice, and salt; add to the 
cranberry-pear mixture, tossing 
to combine. Spoon the filling 
into the par-baked crust, leveling 
the filling and packing it down 
slightly with the back of a spoon. 

Make the streusel and bake: 

In a small bowl, mix the flour, 
brown sugar, and salt. Add 
the melted butter and vanilla. 
Combine with your fingers until 
the mixture begins to clump 
together in small pieces when 
pressed. Sprinkle the streusel 
over the filling, breaking it into 
smaller pieces if necessary. 

Bake at 350°F until the fruit 
is tender when pierced with a 
fork and the streusel and the 
edges of the crust are golden 
brown, about 50 minutes. If the 
tart begins to get overly brown 
at the edges, cover with foil. Let 
the tart cool on a rack until it's 
just barely warm before serving. 
The tart will keep, covered and 
at room temperature, for two to 
three days. 



Photos: Scott Phillips 
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Cranberries give 
sweet desserts a 
bright splash of color 
and a delightful 
tart flavor. 



Cranberry-Orange Muffins 

Yields 12 muffins. 

1V2 cups fresh cranberries, picked through 
and rinsed 

9 ounces (2 cups) unbleached all-purpose 

flour; more for the pan 
2 ounces (V2 cup) cake flour 
2 teaspoons baking powder 

1 teaspoon ground ginger 
Vi teaspoon baking soda 
Vi teaspoon table salt 

5 ounces (10 tablespoons) unsalted butter, 
softened at room temperature; more for 
the pan 

3 A cup plus 2 tablespoons granulated sugar 

2 large eggs, at room temperature 

IV2 teaspoons finely grated orange zest 
(using a rasp-style zester, this is the zest 
of 1 small orange) 

1 teaspoon pure vanilla extract 

1 cup buttermilk, at room temperature 
1 A cup fresh orange juice 

2 tablespoons turbinado sugar (such as 
Sugar In The Raw) 

Position a rack near the center of the oven 
and heat the oven to 425°F. Generously 
butter a standard 1 2-cup muffin tin, including 
the top rim, and dust the pan with flour. Tap 
out any excess. 

Using a food processor, coarsely chop 
the cranberries. 



In a medium bowl, mix the all-purpose 
flour, cake flour, baking powder, ginger, 
baking soda, and salt. 

In the bowl of a stand mixer fitted with the 
paddle attachment, beat the butter and sugar 
on medium speed until light and fluffy, about 
2 minutes. Scrape the bowl. Beat in the eggs 
one at a time, mixing for at least 30 seconds 
at medium speed and scraping the bowl after 
each addition. Beat in the orange zest and 
vanilla. With the mixer on low speed, briefly 
beat in one-third of the flour mixture, then add 
Vi cup of the buttermilk; when combined, 
mix in another one-third of the flour; then mix 
in the remaining V2 cup buttermilk and the 
orange juice, and finally mix in the rest of the 
flour. Scrape the bowl and beat the batter 
just until smooth, another 10 seconds. Using 
a rubber spatula or a wooden spoon, fold the 
cranberries into the batter. 

Spoon the batter evenly into the muffin tin 
(each cup will be quite full). Sprinkle the tops 
of the muffins generously with the turbinado 
sugar. Bake until the tops are golden and 
a skewer inserted an inch into the top of a 
muffin comes out clean, 15 to 18 minutes. 
Let the muffins cool in the pan for 5 minutes 
and then turn them out onto a wire rack to 
cool completely. These muffins are best 
eaten the day they're made. 
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Jumbo Cranberry 
Oatmeal Jumbles 

Yields 16 to 18 big, chewy cookies. 

If you're not a fan of white choco- 
late, you can omit it from this recipe 
and double the amount of dried 
cranberries instead. 

6 ounces ( 3 A cup) unsalted butter, 

softened at room temperature 
1 /2 cup granulated sugar 
1 /2 cup packed light brown sugar 
1 large egg, at room temperature 
1 tablespoon light corn syrup 
1 teaspoon pure vanilla extract 
6 3 A ounces (1 1 /2 cups) unbleached 

all-purpose flour 
1 ounce O/4 cup) cake flour 
1 teaspoon baking soda 
V2 teaspoon table salt 
V2 cup sweetened dried cranberries 
V2 cup rolled oats (old-fashioned, 

not quick-cooking) 
V2 cup pecan pieces (or coarsely 

chopped pecan halves), lightly 

toasted 

V2 cup sweetened coconut flakes, 

lightly toasted 
3V2 ounces good-quality white 

chocolate, coarsely chopped 

(for sources, see p. 86) 

Position two racks near the center 
of the oven and heat the oven to 
325°R Line three baking sheets 
with parchment. 

In the bowl of a stand mixer 
fitted with the paddle attachment, 
beat the butter and both sugars 
at medium speed until light and 



fluffy, about 2 minutes. Scrape the 
bowl. Add the egg, corn syrup, 
and vanilla; beat for 1 minute on 
medium speed. Mix in half the all- 
purpose flour on low speed until 
thoroughly combined, 30 seconds 
to 1 minute. Scrape the bowl. 
Briefly mix in the remaining half 
of the all-purpose flour. Sprinkle 
the cake flour, baking soda, and 
salt into the bowl and beat on 
low speed until well blended, 
30 seconds to 1 minute. With 
a wooden spoon or a rubber 
spatula, stir in the cranberries, 
oats, pecans, coconut, and white 
chocolate. 

Using your fingertips, shape 
2-ounce pieces of dough (about a 
scant Va cup) into 2-inch diameter 
disks that are V2 inch thick. Space 
them at least 2 inches apart on the 
parchment-lined sheets. Bake until 
the cookies' edges and bottoms 
are golden and the centers feel dry 
on the surface but still soft inside, 
1 5 to 1 6 minutes. When baking 
two pans of cookies at once, 
switch the position of the pans 
after 8 minutes for even browning. 
Let the cookies cool on the baking 
sheets for at least 1 minute before 
transferring them to a wire rack to 
cool completely. These cookies will 
keepforthree or four days at room 
temperature or for several weeks 
in the freezer. 



Dried cranberries: 
sweetened vs. 
unsweetened 

> 

s I I generally prefer to buy 

ty dried fruit that hasn't been 

j/r sweetened, but cranberries are 
the exception, For my baking, 
^^^^ \ want moist, plump sweetened dried 
cranberries. Unsweetened ones are 
remarkably dry, astringent, sour, and 
even bitter, Fortunately, most producers 
lightly sweeten the berries during the 
drying process; it helps keep them 
tender and tasty but doesn't mask their 
pleasing tartness. — N. R. 
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by Jennifer Armentrout 



hile conducting our 
review of chefs knives 
on p. 22, we noticed 
some differences in the way 
our panel of testers held the 
knives. That's fine, since 
the best grip is the one that 
you personally are most 
comfortable with. That said, 
here's the grip favored by 
many cooking pros. Choking 
up on the knife blade like this 
might seem a little scary, but 
it's really not risky and with a 
little practice you'll find that 
this grip offers control and a 
good balance of dexterity and 
stability. 





Hold the handle with your 
middle, ring, and pinkie 
fingers. Rest your index finger 
flat against the blade near 
the handle (curl the finger 
back toward the handle), and 
position your thumb on the 
opposite side of the blade. 



Always curl in the fingertips of 
the hand not holding the knife. 
This protects them from being 
cut and allows you to use 
your knuckles as a guide for 
aligning the knife as you slice. 



How to trim kale 



Unlike spinach and chard, kale 
leaves take a while to cook to a 
tender texture, and kale stems 
are nearly impervious to tender- 
izing. That's why the first step 
in preparing kale is trimming 
the stems. The aim is not just to 
trim the stems below the leaves, 
but also to remove most of the 
stem from the center of the leaf, 
where it acts like a supporting 
rib. To do this, lay a leaf upside 
down on a cutting board and 
use a paring knife to cut a V 
shape along both sides of the 
rib, cutting it free from the leaf. 

The kale shown here is 
black kale, a.k.a. Tuscan kale, 
lacinato kale, cavalo nero, or 
dinosaur kale. This blue-green 
kale is the variety author Bill 
Telepan prefers for his recipe 
on p. 51. 




Cook past; 
for soups 
separately 

For the Golden Chicken, 
Corn & Orzo Soup on 
p. 90a, you might wonder 
why the orzo is cooked 
separately. There are two 
reasons. If you boiled the 
orzo directly in the soup, 
the starch from the pasta 
would cloud the soup 
broth, and the orzo would 
also suck up too much 
of the soup broth as it 
cooked. Boiling the pasta 
separately solves both of 
these problems, and that's 
why it's well worth the 
minor trouble of boiling 
a separate pot of water 
whenever you want to 
include pasta in a soup. 



Photos: Scott Phillips 
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Considering its nutritional pro- 
file, it's a wonder that quinoa 
isn't more well known, Once a 
revered food staple of the ancient 
Inca, quinoa (pronounced keen- 
wah) is packed with high-quality 
protein. In fact, at as much as 20% 
protein, it has more protein than 
any other whole grain. Add to that 
a good dose of B vitamins, iron, cal- 
cium, potassium, magnesium, and 
vitamin E, and it's easy to see why 



quinoa flies out of the bulk bins 
at health-food stores. 

For those of you thinking, 
"Yeah, but how does it taste?" the 
answer is: damned good. It's a mild, 
slightly sweet grain with hints of 
corn, nuts, and grass. But what 
makes quinoa really interesting is 
its texture. When cooked, the germ 
falls away and retains an ever-so- 
slight crunch, while the seed itself 
becomes tender and light. 



Cooking with quinoa 



If you can cook white rice, 
then you can cook quinoa. 

The formula (2:1 liquid to grain) 
and method are pretty much 
the same. Bring it to a boil, 
reduce the heat to a simmer, 
cover, and cook until the water 
is absorbed. It cooks faster than 
rice, in about 1 to 1 5 minutes, 
making it the fastest cooking 
whole grain out there. Just be 
sure to fluff it well with a fork 
before serving. 



Before cooking quinoa — 
and this is important — rinse 
it well to rid it of its coating of 
saponin, a bitter, soapy-tast- 
ing natural substance that 
protects the plant from insects 
and birds. Most quinoa is pro- 
cessed to remove much of the 
saponin, so submersion and a 
good swishing in a bowl of cool 
water is all it takes to finish the 
process. But some quinoa may 
need more rinsing: If the water 



appears very cloudy, keep 
rinsing in fresh water until the 
cloudiness is almost gone. 

Quinoa is a blank canvas 
when it comes to flavor pair- 
ings. It marries well with lots of 
other ingredients and readily 
goes in whatever flavor direc- 
tion you want to push it. Try 
preparing it like a pilaf by sim- 
mering it in broth with softened 
diced shallot. Or, fold toasted 
nuts, chopped fresh herbs, or 



crisp vegetables like diced bell 
peppers or corn kernels into 
plain cooked quinoa. Or turn 
it into a versatile salad like the 
tabbouleh below. 

To buy quinoa, 

visit your local natural-foods 
store. Some well-stocked super- 
markets, especially those that 
have a natural foods section, 
also carry quinoa. For a mail- 
order source, see p. 86. 



Minty Quinoa Tabbouleh 

Yields about 8 cups. 




Tabbouleh, a lemony Middle Eastern 
parsley and grain salad, is traditionally 
made with bulgur wheat. This version, 
fragrant from a touch of cumin and cinna- 
mon, uses quinoa instead. 

IV2 cups quinoa 
Kosher salt 

1 A h cups seeded and finely diced tomato 

(from about 1 large tomato) 
1 cup finely chopped fresh flat-leaf 

parsley (from about 2 bunches) 
1 cup peeled, seeded, finely diced 

cucumber (from about % of a large 

cucumber) 
V2 cup thinly sliced scallion greens 
A h cup extra-virgin olive oil; more to taste 
6 tablespoons fresh lemon juice; more 

to taste 
Va teaspoon ground cumin 
Vs teaspoon ground cinnamon 
Viz cup finely chopped fresh mint 

Rinse the quinoa well in a bowl of cool 
water and drain. Bring the quinoa, V2 tea- 



spoon salt, and 3 cups water to a boil in a 
medium saucepan over high heat. Cover, 
reduce the heat to medium low, and sim- 
mer until the water is absorbed and the 
quinoa is translucent and tender, 1 to 
1 5 minutes. (The outer germ rings of the 
grain will remain chewy and white. Some 
germ rings may separate from the grains 
and will look like white squiggles.) Imme- 
diately fluff the quinoa with a fork and turn 
out onto a baking sheet to cool. 

When cool, fluff the quinoa again and 
transfer to a large bowl. Add the tomato, 
parsley, cucumber, scallion, oil, lemon 
juice, cumin, cinnamon, and 1 teaspoon 
salt. Toss well. Cover and refrigerate to 
let the flavors mingle, at least 2 hours or 
overnight. 

Before serving, let sit at room tempera- 
ture for 20 to 30 minutes. Stir in the mint. 
Taste and add more oil and lemon juice 
(you'll probably need at least 1 table- 
spoon of each), and more salt as needed. 
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3. 



esh cheeses worth 
getting to know 



In the cheese world, fresh cheeses — 
those that are unripened and can 
be made in just a couple of days — 
are a large and diverse group. You're 
probably already familiar with the 
subtle and delicate flavors of main- 
stream fresh cheeses, such as cottage 
cheese, cream cheese, ricotta, and 
fresh goat cheese, but there are oth- 
ers out there worth getting to know. 
Here are three versatile, alternative 
varieties that you may never have 
tried before. 

— Allison Ehri, 
test kitchen associate 



Queso fresco, a Mexican 
pressed cheese originally made 
from goat's milk, is now more widely 
produced from cow's milk. Used 
generously in Mexican cuisine, it's quite 
salty and crumbly. Crumble it over huevos 
rancheros, tortilla soup, black beans, or your 
favorite tacos. 

Farmer cheese is pressed cottage 
cheese, and as a result is drier and holds a 
shape (often rectangular) but is still spreadable, 
Made from cow's milk, it's lightly salted and 
has a slightly coarse texture and a very 
mild tanginess. Commonly used in 
pierogies, blintzes, and cheesecake, 
farmer cheese adds richness to the 
Peppery Egg Noodle & Cauliflower 
Gratin on p. 49. 

Mascarpone is a thick and buttery 
double- to triple-cream cow's milk cheese 
(containing over 60% and often over 75% 
milk fat). It's slightly sweet with a faint yellow 
hue and spans dishes from starters to sweets. 
Try mixing mascarpone into pasta with asparagus 
and mushrooms, or fold it into polenta. For simple 
desserts, serve mascarpone with fresh figs, 
pears, or berries, or dollop a spoonful alongside 
fruit pies or tarts. 





Ponzu: 

a citrusy soy sauce 

for dipping and more 



Ponzu is a tangy, citrus-flavored soy 
sauce that's popular in Japanese 
cuisine as a dipping sauce for dishes 
like sashimi (thinly sliced raw fish) 
and tataki (thinly sliced seared rare 
meat or fish). Cooking with ponzu 
sauce isn't traditional, but we like to 
use it as an ingredient because it's 
all at once sour, salty, sweet, and 
savory — a real boon to have in the 



fridge, especially for the quick cook. 
Kikkoman makes a bottled ponzu 
sauce that's nationally available, 
and this is what we used to test the 
recipe forStir-Fried Beef with Snow 
Peas & Shiitakes on p. 90a. Mixed 
with a little oil, ponzu makes a quick 
salad dressing or marinade, and 
it'salsogood sprinkledover plain 
steamed, broiled, or grilled fish. 



Make your own 



Though it won't be completely 
authentic, you can make a 
ponzu-style sauce with ingre- 
dients from your pantry. For 
every 1 /4 cup of ponzu needed, 
mix 2 tablespoons soy sauce, 
1 tablespoon fresh lemon juice, 
1 tablespoon rice vinegar, and a 
scant Vi teaspoon sugar. 



Fine Cooking 



Pot Roast 

Revisited 

One of the great things about braised dishes like pot roast is 
that their flavors only deepen with time, which means that 
their leftovers are a real treat. You can simply reheat pot roast 
and enjoy it again in its original form, or you can present it 
in other ways. Here are a few suggestions, born out of the 
surplus of pot roast we had in the test kitchen when we were 
testing our "Making a Succulent Beef Pot Roast" feature 
on p. 58. 

Turn leftover pot roast into a different dish 




Yesterday's pot roast is 
today's shepherd's pie. 
Just cover the shredded 
pot roast with mashed 
potatoes and baker 



Pot roast patties 

Using cold leftover pot roast that includes 
potatoes, separate the meat and vegetables 
as best you can from the gelatinous sauce. 
Chop up the meat and vegetables, and mix 
together in a bowl with a tablespoon or two 
of Dijon mustard (which adds flavor and 
also helps the mixture hold together). Shape 
into patties and saute in oil or butter over 
medium to medium-high heat until crusty 
and browned on the outside and hot on 
the inside. 



French dip sandwiches 

Slice baguettes into 5- or 6-inch lengths 
and then split them almost but not entirely 
in half lengthwise. (Or use crusty sub rolls.) 
Heat the leftovers until hot. Slice the meat 
and arrange in the baguettes. Serve the 
sandwiches with individual dishes of the 
sauce on the side for dipping. Hot mustard 
is a good condiment for these sandwiches, 
and you can serve the leftover vegetables as 
a side dish or save them for another meal. 



Shepherd's pie 

Warm the leftovers just enough to liquefy the 
sauce. Shred or chop the meat and combine 
with the vegetables. Add enough sauce to 
make the mixture taste nicely moist but not 
super juicy. Transfer the mixture to a cas- 
serole dish and cover with a 1 -inch layer of 
mashed potatoes (flavored with Cheddar or 
horseradish, if you like). Drizzle the potatoes 
with a little olive oil and then bake in a 375°F 
oven until the potatoes are lightly browned 
on top, about 30 minutes. 



A cheesecloth pouch 

for infusing 
flavor 



In her pot roasting method on p. 58, 
contributing editor Molly Stevens uses 
a cheesecloth pouch, known as a sa- 
chet, to hold ingredients like citrus zest, 
whole spices, and fresh herb sprigs so 
they can be easily removed once they've 
lent their flavor to the sauce. To make a 
sachet, cut a large single-layer square of 
cheesecloth and then rinse it to remove 
any loose fibers. Squeeze it dry and then 
spread it on the counter. Pile your ingre- 
dients in the center and gather the edges 
of the cloth around the ingredients, like a 
beggar's pouch. Tightly wrap a length of 
twine several times around the neck of 




the pouch and tie it closed. If you leave a 
long tail of twine attached to the pouch, 
you can loosely tie the tail to the handle 
of the potonceyou add the sachet. This 
makes it simple to find the sachet when 
the time comes to remove it. 



tip: Careful with the 
salt when making gravy 

If you're planning to make 
gravy using drippings from a 
brined or salted turkey (like 
the one on p. 45), we'd like 
to remind you to be judicious 
with the salt when making 
your gravy. Drippings from a 
brined turkey tend to be pretty 
salty, so wait until you can 
taste the gravy before you add 
even a pinch of salt. 
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Pie pitfalls & how to avoid them 



I f you're a beginning baker, 
there's probably not much 
■you find more intimidating 
than making a pastry pie crust. 
Take heart in knowing that no 
one is born a great pie maker. 
The cure f or pastry intimidation 
is experience plus an under- 
standing of pastry mechanics. 



We can't help you with the 
experience part — other than to 
keep publishing tempting pie 
and tart recipes — but we can 
aid you in the area of general 
pastry knowledge. To that end, 
here's a handy chart that will 
help you troubleshoot the next 
time a pie doesn't quite hit the 



mark. If you'd like more trouble- 
shooting charts like this one, 
check out Fine Cookings new- 
est book, How to Break an Egg: 
1,453 Kitchen Tips, Food Fixes, 
Emergency Substitutions, and 
Handy Techniques — this chart is 
excerpted from the book. 




THE PROBLEM 


j POSSIBLE CAUSES 


FIX-IT Tl PS FOR NOW OR N EXT Tl M E 


Pie dough is still dry 
even after adding all the 
cold water specified 


Pieces of fat cut into the flour were left too large. 
Dough needed to be kneaded briefly. Flour 
required more hydration due to type or seasonal 
variability. 


First, t ry mixing the fat into the dough with your 
fingertips. If still dry and crumbly, add more cold 
water, 1 tablespoon at a time. When the dough 
just starts to look like it's coming together, stop 
and knead briefly to form a cohesive mass. Small 
pieces of fat should be visible in the dough. 


Chilled pie dough cracks 
when rolled out 


Dough was too cold or not kneaded enough, mak- 
ing the edges of the dough disk ragged and dry. 
Also, the dough may not have rested enough to 
allow the flour to hydrate evenly. 


If there are many cracks and the edges seem 
dry, gather the dough into a ball. Chill for 
20 minutes and try again: the rolling should be 
easier now that the dough has been mixed more 
from handling. One or two cracks can be fixed 
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together to seal. Next time, allow the dough to 
warm up slightly if very cold and roll as evenly as 
possible near the edges to prevent cracking. 


Baked pie crust is tough 


Dough was kneaded too much after the water was 
added. Or, the dough wasn't relaxed after rolling. 


Next time, stop mixing assoon as the dough 
just begins to come together after the water 
is added. Don't rush the process. Then let the 
dough rest after rolling in the refrigerator for at 
least 25 minutes to allow the flour to hydrate 
and the gluten structure to relax. 


Baked piecrust is 
crumbly and mealy 


Fat and flour were overmixed in the dough: visible 
pieces of fat should remain in the dough. When 
baked, these pieces will melt, leaving air pockets 
behind and thus making the crust flaky. Also, the 
dough may contain too much fat. 


Next time, stop cutting in fat when most of 
the pieces are pea-size. Some pieces will be 
smaller, but the baked crust will resemble 
crumbly shortbread if the fat is thoroughly mixed 
in. If still crumbly, reduce the amount of fat. 


Pie browns poorly 


Crust was underbaked or contained bleached flour. 
Doughs that include an acid like lemon juice or vin- 
egar to make rolling easier will brown less readily. 


Next time, use unbleached flour for the crust. 
Brush milk or sugar on the dough to facilitate 
browning if you use an acid in the dough. 


Bottom crust is soggy 
and pale 


Not enough heat was directed to bottom crust. 
Or, the cut fruit and sugar sat too long before the 
pie was assembled, causing the fruit to release its 
juice before baking. Forcustard pies, the shell was 
not adequately prebaked. 


For crisp crusts, bake pies and tarts on a pre- 
heated baking sheet situated near the bottom of 
the oven. Next time, don't let the fruit and sugar 
mixture sit more than 1 5 minutes before baking. 
Prebake the crust for custard pies whenever 
possible. 



Chart by Nicole Rees 
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An Overnight Success Story, ioo Years In The Making 

¥or many years, Dickinson s Preserves remained something of a well-kept secret, once served 
in only the finest hotels and restaurants. Thanks to delighted guest s y the word spread and demand 
grew. Dickinsons began offe rig their specialty preserves to grocers and gourmet food stores. Today 
Dickinson s is one of Americas favorite gourmet preserves. Yet our secret to success is the same as 
in i8pj: Purely The Finest fhiit from the Pacific Northwest. 



Extraordinary Recipes, Extraordinarily Easy! 



Black Raspberry Lemon Pudding Pie 




i jar Dickinson's® Lemon Curd 

1 jar Dickinson's® Pure Seedless Black Raspberry Preserves 

Graham Cracker Pie Crust, prepared 

2 small boxes Instant Vanilla Pudding Mix 
13/4 c. Milk 

1 8-oz. container Whipped Topping 

In a large bowl, mix milk and pudding. Beat with 
a wire whisk till smooth. Stir Curd into pudding, 
then fold in whipped topping. Pour mixture into 
pie crust. Chill until set Soften Preserves with a 
spoon, then spread on top of pie. Ch ill. Makes 
6-8 servings. Our Lime Curd would also be great in ihts wife* 




Apple-Berry Salsa with Cinnamon Chips 




Apple Butter 
Pure Seedless Pacific 



lh |ir 
i i pi 

StounUin Strawberry Preserves 

Que 2-3 Ig. Flour Tortillas, Water, 
1 Tbsp. Sugar, 1/2 tsp, Cinnamon 



Preheat oven to 400°F. Brush tortillas with water. 
Combine sugar and cinnamon; sprinkle over tortillas; 
cut each tortilla into 8 wedgs. Place wedges on cookie 
sheet. Bake 5-7 minutes or until golden brown. Remove 
and cool. Combine Apple Butter, Preserves, fruits, 
orange zest and juice in bowl. Serve fruit salsa with 
cinnamon . Kie*. Makes about 3 c 



Salsa: 2 Granny Smith Apples, cored & 
chopped, 1 or 2 Kiwi, peeled & chopped, 
1 Orange (Zest & Juice) 




Apflle-Chipotle Shrimp 




1 jar Dickinson's^ Apple Butter 1 tsp. Garlic, minced 

2 Tbsp, Dickinson's lime or Lemon Curd 1 1/2 lbs. Peeled & Deveined Shrimp, Tuna 
1 Tbsp. Balsamic Vinegir or Swordfish 
1 Tbsp. Olive Oil 
1 Tbip. Ouwitk Sauce 

Place all of the ingredients except the seafood in a trnd 
processor. Process until marinade is smooth. Place 
seafood in a large freezer storage bag & marinate 1-2 
hours, turning twcasionally. GnD or broil seafood Pour 
marinade into a small saucepan & cook 2-3 minutes, 
stirring occasionally. Remove, brush on seafood every 
2-3 mmutes while grilling/broiling. Discard marinade. 
Makes 6-8 serving . 




Citrus Coconut Trifle 




i jar Dickinson's® Lemon or lime Curd 

i jar Dickinson's® Pure Marion Blackberry Preserves 

1 small box Instant Coconut Cream Pudding Mix, pttpand i\ Jireart 
1 10-oz. Pound or Angel Food Cake 
1 8-oz. container Whipped Topping 

Fold Curd into prepared pudding. Cut cake hor- 
izontal!)' & spread with Preserves, then cut cake 
into 1 " cubes. In a trifle dish, layer cake, pudding 
& whipped topping, in that oraet Garnish with 
optucui lime peel or mint leaves. Makes 8-10 
servings. Try substituting with your favorite flavor 
of Dickinson's Preserves. 




For more fruitful recipes, serving & seasonal ideas or product information, visit us 
online at www.dickinsonsfamily.com or call 1-800-JELLIES. 



TRADITIONAL PRESERVES PURELY FRUIT® SPREADABLE FRUIT ORGANIC FRUIT SPREADS 

©2005 The J.M. Smucker Company 



FRUIT BUTTERS FRUIT CURDS RELISHES PEPPER SPREADS 

® Registered trademarks of The JM. Smucker Company 



tasting panel 



Tomato 




Rather than being a starring ingredient 
in cooking, tomato paste is usually 
a supporting player, intensifying 
the flavor of other tomato components 
in a meat sauce or marinara, or adding 
tomatoey nuance to a vegetable braise or 
beef stew. 

But even though tomato paste plays 
a supporting role, it needs to be the es- 
sence of tomatoes: it should taste deeply 
flavored, balancing acidity and the sweet- 
fruit flavors of tomato. When ten Fine 
Cooking staf f ers sat down recently to taste 
six nationally available tomato pastes 
straight, there were two clear winners 
and four runners-up. Read on to find out 
which brands have the most concentrated 
tomato flavor to make your sauces and 
stews sing. 

—Amy Albert, 
senior editor 



First-place tie 




AMORE 

($2.69 for a 4 1 /2-ounce tube) 

"Sweet on the attack with a decid- 
edly acidic kick," is how one taster 
described this paste, which others 
found intensely tomatoey as well as 
tangy and bright. Panelists thought 
that its strong tanginess would hold 
up well in a sauce. 



BIONATURAE 

($1 .79 for a 7-ounce jar) 

Panelists liked the sweet and tart 
balance and zingy, rich tomato flavors 
in this tomato-red paste, which had 
a slightly thinner consistency than 
some expect from tomato paste. 



RunnerS-Up Tomato pastes numbered in order of preference; prices will vary. 




3 CONTADIN A 

(69$ for a 6-ounce can) 

Tasters' reactions 
were mixed, with some 
praising this paste for its 
balance of sweet and 
tangy tomatoey flavors. 
Others found it on the 
acidic side and said it 
was fine, but not dazzling. 




^CENTO 




4 CENTO 

(67$ for a 6-ounce can) 

"A sense of tomatoes but 
not the real thing," said 
one taster of this paste, 
which panelists found 
dense in texture but timid 
in flavor, muted, and lack- 
ing tomatoey oomph. 




5 MUIR GLEN 

(99$ for a 6-ounce can) 

This paste had a mild and 
balanced flavor, but it just 
didn't say tomato. A few 
panelists detected some 
bitterness. 




6 HUNT'S 

(67$ for a 6-ounce can) 

Tasters detected artificial 
flavors, and too much salt, 
which overpowered any 
tomato flavor in this dark 
red paste. 
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CAPRESSQ 



The first automatic coffee and espresso center with professional 
'ressa A tpf hnoloov and nne-toufh raDDUfrinn svstem for home 



mpressaj technology and one-touch cappuccino system for home use! 




The IMPRESSA Z5 grinds, tamps, brews 
the coffee with high pressure, and steams 
and froths the milk. With eight pre-set 
beverage buttons all your favorite hot 
drinks are just one push away: 
cappuccino, latte, one or two cups of 
ristretto, espresso, large cups of crema 
coffee, even hot chocolate and tea. 
Made of the finest materials, the 15 is 
the most elegant and quietest Automatic 
Coffee Center on the market today, 




$3,200 at Williams Sonoma, 

Sur La Table and other fine specialty 

retailers, catalogs and websites, 

Jura-Capresso offers a complete range 
of Swiss made Automatic Coffee Centers 
starting at under $1,000, 

For a free DVD and more information 
about our products and store locations 
visit: www.capresso.com/fc 



One-Touch cappuccino 
system prepares perfect 
cappuccinos and lattes 
without moving ttie cup! 
A thermal container (not 
shown) keeps chilled milk 
cold for up to eight hours. 



I M PR ESS A ;/y~<~«tf« 
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CJooking. 

SUBSCRIBER 
LIST SERVICE 



Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. We'll take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 

P.O. Box 5506 

63 South Main Street 

Newtown, CT 06470-5506 



The choice of 
discriminating cooks worldwide. 



Freezer to oven to table 
to dishwasher ~ 
created for a lifetime 
of carefree elegance. 

The well-recognized stamp 

on the underside of all 
PilHuuyt products is your 
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A directory of our advertisers' products and services 



Appliances 

Art Culinaire Lacanche professional ranges, handcraft- 
ed in France. 

Capresso Capresso's mission is to provide coffee mak- 
ers and espresso/cappuccino machines for the customer 
who wants a better tasting product. 

CucinaPro CucinaPro is proud to introduce our new line 
of specialty kitchen appliances. Visit www.cucinapro.com 
to view our product line. 

Cuisinart, Inc. Cuisinart, Savor the Good Life™. Peo- 
ple have fallen in love with entertaining and rely on the 
convenience and professional results they can count on 
from Cuisinart. 

CuisinShop.com CuisinShop.com, an independent 
Cuisinart dealer featuring the complete Cuisinart product 
line. Our goal is to stock every appliance available from 
Cuisinart in every available color. 

Culinary Parts Unlimited Thousands of replacement 
parts and accessories for kitchen countertop appliances. 
Over 40 gourmet brands, including Cuisinart, Krups, 
KitchenAid, and Braun. 

Diva De Provence Diva Induction will give you a to- 
tally different view on electric cooking. Diva Induction 
burners deliver 20,000 BTUs using 25% less energy and 
remaining cool to the touch. 

Earthstone Wood-Fire Ovens Wood-fired brick ovens 
for indoor and outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting. 

1st in Coffee Top-quality espresso machines and coffee 
makers from Capresso, Nespresso, Pasquini, Saeco, and 
La Pavoni. Free shipping. 

Mugnaini Imports Exclusive importers of traditional 
Italian wood-fired ovens. 

Saeco USA, Inc. Saeco fully automatic espresso/cof- 
fee makers are perfect for every coffee lover. Fresh from 
bean to cup, with the push of a button. 

Select Appliance 25 years of food-seivice equipment 
expertise now available through our online store. Thou- 
sands of professional kitchen "must haves." Great prices, 
great service, free shipping. 

Bakeware 

A Cook's Wares If you love to cook or have to cook, 
we have what you need; the finest cookware, bakeware, 
cutlery utensils, and small appliances. Since 1981. 

Demarle, Inc. Makers of Silpat®, the original nonstick 
baking sheet, used by professional chefs and bakers 
around the world. Silpat: It's not just for cookies! 

LaPrima Shops Come discover the finest-quality selec- 
tion of gourmet and European-style merchandise — from 
the finest espresso to the future in silicone baking and 
cooking tools. 

Nordic Ware Nordic Ware is America's favorite manu- 
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch- 
ens all around the world. 

Pillivuyt USA, Inc. Over 400 porcelain items for cook- 
ing and serving. Virtually nonstick with easy-to-clean im- 
penetrable glaze. Durable, versatile and a joy to use. 

SiliconeZone SiliconeZone, offering nonstick, high- 
temperature silicone bakeware, kitchen tools, and gad- 
gets. SiliconeZone bakeware can go from 58°F to 500°F, 
from freezer to oven. 



The Pepper Mill The world's first kosher gourmet kitch- 
enware store, with brand-name cookware and bakeware, 
kosher gourmet foods and baking ingredients. 

Books 

Bookspan The Good Cook: We carry books for every 
cook. Remember, behind every great meal there is a 
great cookbook! 

Capital Entertainment Capital Entertainment is an in- 
dependent theatrical and home entertainment company 
focused on delivering quality programming on DVD, in- 
cluding Jamie Oliver's, Jamie Oliver's Kitchen and Oliver's 
Twist 2. 

Cookbook Publishers Custom community fundrais- 
ing cookbooks. Free kit. 

Cookbooks by Morris Press Proven fundraisers for 
your church, school, or organization. 

Edward Hamilton Bookseller Shop America's larg- 
est Bargain Book catalog. Save up to 80%! Thousands of 
titles in each catalog: cookbooks, fashion, gardening, 67 
subject areas. Free catalog. 

Cookware 

Culinary Concepts Fine cookware for fine cooks. 
Stainless lined, solid copper cookware from Belgium. No 
other cookware conducts heat more efficiently or evenly 
than Falk. 

Drannan Cookware, Inc. Drannan Cookware Inven- 
tive Stainless WaterBroiler® - Water Roaster™ Pan sur- 
prisingly eliminates smoke, splatter, flare-ups, and scrub- 
bing. "Works wonderfully." (Pierre Franey, NY Times). 
"I love it." (Retired Chef), www.waterbroilers.com 

Fagor America, Inc. Manufacturer of stainless steel 
pressure cookers, specialty cookware, and kitchen acces- 
sories. Sold at fine retail stores nationwide. Shop online 
for parts and accessories. 

Kitchen Tools & Skills Kitchen Tools & Skills features 
Calphalon cookware, bakeware, and culinary specialty 
items from the world's leading manufacturers. 

Kuhn-Rikon Corporation Kuhn Rikon offers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Le Creuset of America, Inc. Le Creuset has been 
the world's leading manufacturer of enameled cast iron 
cookware since 1925. Unsurpassed performance and 
quality have made Le Creuset a favorite of leading chefs 
worldwide. 

Nordic Ware Nordic Ware is America's favorite manu- 
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch- 
ens all around the world. 

Scanpan USA, Inc. Scanpan USA, Inc. is the importer 
and wholesaler of Scanpan cookware in the U.S. For de- 
tails on products, technology, pricing, and retail sources, 
please visitwww.scanpan.com 

Staub USA, Inc. Everything about the Staub company 
and products, with links for purchasing your favorite 
cookware. 

Sur La Table Sur La Table: the premier supplier of 
tools and equipment for creative cooking and gracious 
entertaining. Shop our comprehensive selection at 
surlatable.com 



Cutlery 

Hida Tool & Hardware Co. High-quality Japanese 
kitchen knives for professionals and home chefs. 

J. A. Henckels J.A.Henckels World's Finest Cutlery 
sine 1731. J. A. Henckels continues to define the stan- 
dard of cutlery with unique innovations and designs to 
create superior products. For more information, please 
call 1-800-777-4308. 

Justknivesl 01 .com At cutlerymall.com, we stock it, ship 
it, and guarantee it for life. Featuring Global, Wusthof, 
Henckels, Kai Shun, and specialty Asian imports, 

Kencrest USA, Inc. Top-brand Japanese chef's knives. 

Knife Merchant The largest selection of culinary cut- 
lery in the U.S. Plus an extensive assortment of kitchen, 
cookware, and pastry tools — all at discounted prices. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow — the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

Messermeister Messermeister markets one of the most 
extensive selections of innovative cutlery and related 
accessories for the professional and home chef. 

Norton Professional Sharpening Solutions Nor- 
ton, the leading worldwide manufacturer of professional 
culinary sharpening stones for over a centuiy, offers cut- 
lery sharpening kits for home cooks that are easy to use 
and store. 

Gifts 

Calvert Retail The authority for kitchen gadgets and 
cooking tools. At thegadgetsource.com, you will find 
one of the most complete selections of cooking tools on 
the Web. 

Cookie Comfort Your source for comfort cookies 
that bring back thoughts of afternoon snacks, sum- 
mer fun, and nostalgia. Homemade for holidays or 
any occasion. 

Cookies on Call The finest chocolate chunk cookies 
made with love in Frannyland. 44 flavors. The perfect 
gift for any occasion. We customize. Order today. 

Gourmet Foods 

Avocado of the Month Club Your online source for 
delicious, premium avocados delivered straight to your 
front door. 

Catch of the Sea, Inc. Delicious and healthy West 
Coast Albacore; extremely low mercury and very high 
omega 3. 

Ghirardelli Chocolate Company Ghirardelli's Premi- 
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste. 

Illy Caffe Full selection of expertly roasted coffee, 
home-delivery coffee subscription programs, artist cup 
collections, and exceptional accessories and gifts. Free 
shipping on coffee orders over $50. 

JM Smucker LLC - Dickinson's Once served only in 
the finest hotels and restaurants — now available at a 
grocer near you. For recipes and seasonal ideas, visit 
us online. 

Ladd Hill Orchards Premium, Oregon-grown fresh or 
dried chestnuts and chestnut flour. Certified organic by 
guaranteed organic certification agency. 
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Millies Pierogi Handmade pierogi, made fresh and 
shipped fresh to your door! Cabbage, potato-cheese, 
cheese, prune, or blueberry fillings. 

Petaluma Coffee and Tea Co. Since 1989, fair-trade 
coffees and gourmet teas. 

Scottish Gourmet USA Taste the natural bounty of 
Scotland. Wild pheasant & game birds, langoustines, 
smoked salmon, herring, farmhouse cheeses, honey, con- 
serves, oatmeal, whisky cakes and gifts. 

Sunnyland Farms, Inc. The widest selection of top- 
quality nuts, dried fruits and other specialty foods for 
creating delicacies at home, or for giving to friends. 

Tienda.com Quality Spanish food selected by a dedi- 
cated family. 

Trenton Bridge Lobster Pound Your one-stop shop- 
ping for the freshest lobster, clams, and other shell- 
fish shipped overnight to your door. Delivery Tuesday 
through Saturday. 

Trois Petits Cochons, Inc. Artisanal charcuterie. By 
using all-natural, high-quality ingredients, and by craft- 
ing small, handmade batches, the excellent quality of our 
pates, terrines, and mousses is guaranteed. 

Upton Tea Imports 380+ varieties of garden-fresh tea, 
plus accessories. 

Ingredients 

Colavita USA Extra-virgin olive oil unmatched for 
flavor and freshness, vinegars, pastas, and sauces. 
Colavita's authentic Italian products are available at 
www.GourmetStore.net and food stores everywhere, 

Dreamfields Dreamfields Pasta Authentic pasta taste 
and texture with only 5 grams of digestible carbs. Find 
delicious recipes and more at www.dreamfields.com 

Ghirardelli Chocolate Company Ghirardelli's Premi- 
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste. 

Lepicerie.com Your online source for four-star prod- 
ucts used by top chefs. Professional chocolates and 
hard-to-find ingredients. Imported artisanal specialties. 
Same-day shipping. 

Magic Seasoning Blends Chef Paul Prudhomme's all- 
natural magic seasoning blends, sauces and marinades, 
pepper sauce, smoked meats, cookbooks, gift packs, 
sweet potato pecan pie, and much more! 

Ratal Spice Co. Spices, herbs, teas, coffees, and food 
specialties. 

San Francisco Herb Co. Quality spices and herbs by 
the pound. 

Sugarcraft, Inc. Baking, cake decorating, candy, and 
cookie supplies. 

Kitchen Design & 
Tableware 

Plum Pudding Gourmet Your online source for "ir- 
resistibly Italian" Vietri dinnerware, flatware, glassware, 
and much more. Let us help you set a special table! 

Rangecraft Manufacturing Co. Specializing in the 
manufacture of a wide selection of high-quality metal 
range hoods, including copper, brass, and stainless steel. 
Quality finishes include matte, brushed, antique, mirror, 
or hammered. 



Replacements, LTD. World's largest inventory: old and 
new china. 

Scherr's Cabinet & Doors, Inc. Together we can help 
you build your dream kitchen! Using the finest-quality 
custom cabinets — designed with you, manufactured for 
you, and assembled by you. 

The Bowl Mill/Granville Mfg. One-piece hardwood 
bowls made on 19th-century lathes in Vermont, ranging 
from 8" to 20" in diameter featuring maple, yellow birch, 
and cherry. 

Kitchen Tools & Utensils 

Bellacopper The world's leading heat diff user/defroster 
plate — in solid copper or pure silver, a gourmet kitchen 
essential. 

Beyond Pots and Pans For the finest in culinary 
supplies. We also offer cooking classes. Call for more 
information. 

Calvert Retail The authority for kitchen gadgets and 
cooking tools. At thegadgetsource.com, you will find 
one of the most complete selections of cooking tools 
on the Web. 

Chef Tools Network, Inc. "Let's get you cooking" is 
our motto, and we mean it. If we don't have it, ask and 
we'll get it! Walter Kraus, owner. 

Component Design NW, Inc. CDN offers more than 
60 different cooking thermometers and timers for the 
casual or gourmet chef. Find CDN products at gourmet 
specialty stores or online. 

Good Cook With kitchen tools and gadgets, bakeware, 
cook ware, and food storage products, Good Cook is 
America's leading brand, offering the broadest assort- 
ment of kitchen ware products for the everyday gourmet. 

Gourmet Sleuth Interesting and exotic cooking ingre- 
dients and tools from around the world. Shop Gourmet- 
sleuth for unusual and hard-to-find items from pot de 
creme cups to metates. 

Hand Helpers Your online source forergonomic tools. 
All tools at www. HandHelpers.com are comfortable for 
your hands, high-quality, and affordable. Everyone who 
cooks should have healthy hands. 

John Boos & Co. Boos Blocks ultra-premium wood 
products for the professional touch in your kitchen. Cut- 
ting boards, butcher blocks, carts, islands, and more. 
Used by professionals worldwide. 

Kerekes Your complete online source for professional chef 
tools, cookware, bakeware, and cake decorating supplies 
used by top chefs at the finest restaurants and kitchens. 

Kuhn-Rikon Corporation Kuhn Rikon offers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow — the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

Messermeister Messermeister markets one of the most 
extensive selections of innovative cutlery and related ac- 
cessories for the professional and home chef. 

SiliconeZone SiliconeZone, offering nonstick, high- 
temperature silicone bakeware, kitchen tools, and gad- 
gets. SiliconeZone bakeware can go from 58°F to 500°F, 
from freezer to oven. 



Vic Firth Manufacturing, Inc. Vic Firth peppermills 
and salt mills are guaranteed to give you the perfect 
grind every time. Made in Maine, U.S.A. 

William Bounds, LTD William Bounds Ltd.— known 
since 1963 for its high-quality pepper mills, salt mills, 
and spices — is now available online. Order today! 

WMF of America WMF is the only brand that can 
make cooking, dining, and drinking an event. WMF is 
the singular choice. 

Schools, Travel & 
Organizations 

American Personal Chef Assoc. Training, certifica- 
tion, support, annual conferences, and membership. 

Cook Street Cook Street is a contemporary culinary 
and wine center dedicated to professional and recre- 
ational education with a focus on French and Italian 
regional cuisine. 

Culinary Vacations, Inc. All-inclusive cooking vacation 
packages: fine accomodations, daily participation cook- 
ing classes, all meals with wine, culinary excursions, and 
transfers. Experience the European way of life. 

Ice Culinary NYC cooking classes, tours, tastings, and 
paities. 

La Villa Bonita La Villa Bonita offers a delicious im- 
mersion in the culinary joys of Mexico, with its culinary 
vacation packages in a 16th-century mansion in Cuer- 
navaca. 

Le Cordon Bleu Master the culinary arts. Earn the 
Grand Diplome in nine months. Three- to five-week in- 
tensive courses and online hospitality programs are also 
available. 

Wines, Beverages & 
Accessories 

Woodbridge Winery For 25 years, we have aged our 
wines in small oak barrels and handcrafted each vintage. 
Woodbridge: Taste our small winery tradition™. 



For direct links to all these 
advertiser websites in one 
place, please go to 

finecooking.com/shopping 
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Thanksgiving, p 42 

For roasting turkey, we recently 
tried and liked the Cuisipro 
Roast and Serve roasting rack. 
Handles make the rack easy to 
lift from roasting pan to carv- 
ing board; once the bird is on 
the board, pull the removable 
pin in the center of the rack 
and the sides are easy to pull 
away, saving you from having 
to haul the turkey out of the 
rack. The rack sells for $28 at 
Professional Cutlery Direct 
(PCD.com; 800-859-6994). 

Pumpkin Tart, P 52 

To make this tart, you'll need 
a 1 0-inch fluted tart pan 
with a removable bottom. 
Look in kitchen stores or visit 
Bridgekitchenware.com (21 2- 
688-4220), which sells them 
for $13.75. 

Warm Salads, P . 54 

To add heat to his Spinach 
Salad with Stir-Fried Pork& 
Warm Ginger Vinaigrette, Tony 
Rosenfeld suggests using 
Sriracha, an Asian hot chile 
sauce. It's available in Asian 
markets and in the Asian sec- 
tion of some supermarkets; you 
can also buy it at Ethnicgrocer 
.com, where a 1 7-ounce bottle 
sells for $3.61. 

Pot Roast, P 58 

Molly Stevens' pot roast 
recipes call for a 5- to 6- quart 
Dutch oven. We tested her 



method in a Lodge 5-quart 
enameled cast-iron Dutch 
oven, which sells for $1 68 
at Lodgemfg.com. We also 
recommend Staub and Le 
Creuset brand pots, both 
available at Chef's Resource 
(Chefsresource.com; 866- 
765-2433). 

Singapore Noodles, P .64 

The ingredients for the 
Singapore Noodles recipe 
are all available in most super- 
markets, but if you want to 
mail-order rice vermicelli, five- 
spice powder, chile paste, 
oyster sauce, or hoisin sauce, 
visit Ethnicgrocer.com. 

Pureed Soups, P . ee 

A hand blender makes fast 
work of pureeing soups. We 
like the Braun Multiquick 
($34.95), Braun Professional 
Multiquick ($79.95), and 
KitchenAid's Immersion 
Blender ($89.95), all available 
at Cooking.com (800-663- 
8810). 

Cranberry Desserts, P 70 

For making the Cranberry Pear 
Tart, 9 1 /2-inch round fluted tart 
pans with removable bottoms 
are available in many kitchen 
stores, but you can also find 
them online for $6.75 apiece at 
Bridgekitchenware.com (21 2- 
688-4220). 

Forthe Jumbo Cranberry 
Jumbles, you can find Lindt 



or Ghirardelli white chocolate 
in many supermarkets. But if 
you want to order other good- 
quality white chocolate, visit 
Chocosphere.com (877-992- 
4626) for a wide selection. 

From Our Test Kitchen, 

p. 74 

Quinoa is available in health- 
food stores and some specialty 
grocery stories. You can also 
mail-order various types of 
quinoa from Kalustyans.com 
(800-352-3451), where 
1 -pound bags start at $4.99. 




Photos: top left, Amy Albert; all others, Scott Philllips. 



NEW FROM THE 
BEST-SELLING 
IDEA BOOK SERIES 



Get the kitchen 
you always 
wanted. 




Hardcover, Product #070722, $32.00 

Find hundreds of the latest design 
options and styles in our New Kitchen 
Idea Book. Exciting plans and over 
300 colorful photos lend practical 
advice on choosing: 

• cabinetry & countertops 

• floors, walls & ceilings 

• appliances & sinks 

• windows & lighting 

• space-saving features 

• innovative storage 
•functional layouts 

Plan the kitchen that works for you! 

Order the 
New Kitchen Idea Book today. 

Call 800-888-8286 or visit 
www.taunton.com/ideabooks 
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The Taunton Press 



cook's market 



For the Finest in 
Culinary Supplies 

ji a^ktc v,s ^ our on ~' ,ne c °t°l°g °* 
beyondpotsandpans.com 




Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

www.personalchef.com 

The Information Portal to the 
Personal Chef Industry. 

800-644-8389 



□ 



At Cookie Comfort, our gourmet cookies are 2 
parts comfort, 1 part summer sunshine, 1 part 
nostalgia and always fresh. Available by the dozen 
or by the tin, we have your cookies waiting for you. 

^ jflHfekA# I Come taste the difference, 

^I^BBFjI^I JSf / wwwxookiecomfort.com 

* — OtttfOrl nostalgia baked into every bite 



» 5015 16 Avenue 
(Brooklyn, NT 11204 
(866)871-4022 



VpscaCe Kitchemvatw (Down-home Service! 
visit our website: ificpeppermuTinc.com 

Coofcjvare (Bakeware Qift baskets 
%psker gourmet Foods e£ Specialty Ingredients 



SIM! v i hN > ! IT A ( A " i - ! ■ U 
SALMON § SMDM€t) OySTCR^. 

Tested very low in Mercury. Rich in OMEGA -3 

YOU'LL LOVE fT, ^LV*R-ANT£ED" 

1 866 290 5651 
wwwxatchofthesea.com 



From Amdiur to Zaatar, 
explore ethnic cuisines 
at Gourmetsleurii.com 



Recipes, exotic spices 
and herbs, traditional 
ethnic cooking tools. 
Visit on the web or call: 
408-354-8281 




For more information from our advertisers, 
see the Shopping Guide on pages 84-85. 



EarthStone 



WOOD-FIRE OVENS 




THE ULTIMATE GOURMET APPLIANCE 

FOR I4STV WD HEALTHY COOKING 
Call far a free brochure 800S404915 
6717 San Fernando Rd Glendale CA 91201 
www oarthstoneovens corn 




GNAINL 



Italy's Original Wood-Fired Oven 

Still The World's Finest 
Our proven design makes cooking easy. Master the 
art of wood-fired cooking. We will show you how! 



Toll Free: 888 887-7206 www.mugnaini.com 



INVENTIVE BROILER-ROASTER PAN 

Eliminates Smoke, Splatter, Flames, & Scrubbing. 
EZ-Clean Stainless Steel. Even fits in Dishwasher. 

Drannan WaterBroiler®-WaterRoaster m Pan 
"Works wonderfully. " Pierre Franey, New York Times 
www.WaterBroiler.com 
800-227-7066 $50 + s/h 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales : 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



CalphalongB 

...featuring Calphalon Cookware 
and culinary specialty items from the 
world's leading manufacturers! 




kitchen 

& SKILLS 



www.kitchentoolsandskills.com 

800.288.6617 
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For more information from our advertisers, see the Shopping Guide on pages 84-85. 



KEREKES (600) 525-5556 



COMPLETE SOUUCI fOR 
VROfTSSIOMAL C3fEJ TOOLS! 

Bakeware, cookware, knives, 
pastry & chocolate tools, and much more!! 



www.bakedeco.com 



Lacanche 

a serious French range for serious i 




Arl (fulinaire 

flOO-^O-CHEF www.frenihrang^ i t>m 



Knife Merchant 



BEST KITCHEN 
TOOLS 
BEST PRICES 

FREE CATALOG 

1-800 

714-8226 www.knifemerchant.com 




tools that work with you and for you 



www 



WSxxm 



fr >K 9ift K «ssfi^?7DQi ERGONOMIC 
w,th purchase 888.6 32.7091 gvgftYTHING ^ 



writer code FC1 105 



MCE: 

Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 1 4th St., San Francisco, CA 94103 • 800-227-4530 



c 4h 



S 

c^res 



serving the cooks 
of america 

Since I98I 800-915-9788 

www.cookswares.com 

Cookware - Cutlery - Bakeware - Appliances - Foods - Gadgets 



Scottish Gourmet USA 

Taste the Natural 'Bounty of ScotGin.cC 

Wild Pheasant & Ducks, Langoustines 
Smoked Salmon, Cheeses, Heather Honey 
Whisky Cakes and Gifts 

> ^ www.scottishgourmetusa.com f 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 
CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



mornscookb ooks. com 

Publish Your 
Cookbook 

Raise $500 to $50,000 




• Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 



• Many options to 
customize 

• No-Risk Guarantee 



CALL for a FREE Cookbook Kit 

800-445-662 I, ext. 9710 



I Cookbooks) 



Chestnuts 



Fresh & Dried 
and Chestnut Flour 

Certified Organic 

call 503.625.1248 fax: 503.625.1937 

www.laddhillchestnuts.com 

Ladd Hill Orchards 



SHERWOOD 



OREGON 




IE* O XJ IS¥ r> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 




Fine Foo4 from Sps in at 

WWW.TIENDA.COM 

Paella Sets, Jaroon, Cheeses, 
Cookbooks an 4 More. 

Free Catalog - 888 4-72 1022 



Avocado ®f The Month Club' 

Gourmet avocados that you won't find in stores! 

Premium gift boxes filled with a delicious 
^^^assortment of seasonal avocados - Hass, Gwen, 
^ttk Bacon, Harvest, Gem, Nabal, Reed & Morel 



1 805 '277-7% 52 



www.aotmc.com 



other nuts PECANS dried fruit 
cakes candies much much more. 
Gift Packs - Home Boxes 
Free catalog - Call 1-800-999-2488 

Visit our WEB site 
www.sunnylandfarms.com 



H 



China, Crystal, 
Silver & Collectibles <^ 

Old & New Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 




GfrcTttfooru, NC 17420 

ivww. replacements, com ' 



Replacements, Ltd 




Hard'to-find baking and cooking ingredients 

Professional chocolates, four-star cooking and baking products 
used by four star chefs. Spice racks, artisanal oiL% edible gold. 
Mauviel copperware, Peugeot peppermiU, PUUvuyL 



866-350-7575 <> www.lepicene com 




10% off your first order 



Cake decorating, 
cookie, candy, baking 
supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 
www.sugarcraft.com 



Tea Imports 

Purveyor of the World's Finest Teas 

1-800-234-8327 JS?5S«SRS5Sf8r 

WWW, uptotttea. com garden-fresh, loose tea 

231 South St. # Hopkinton, MA 01748 
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[Japanese g Chefs Knife.com] 
Fine Japanese Chefs Knives directfrom Japan 

With 750 years of sword-making history and 
tradition, we offer the finest brand knives direct 
from Seki, Japan at the great saving prices. 

MIS0N0, MASAM0T0, HATTORI, 
T0JIR0, GLESTAIN, MASAHIRO & MORE 



www.JapaneseChefsKnife.com 



What can you do 

wy;h a recipe?" 



Earn $500, $1000, $5000 or 
Mf >KK v\ ht n yuil publish ymir 
own conk hunk. Call today ^ 
for vi nir FREE 
Cookbook Kit! 



1-800-227-7282 

wwwcooWx»hput>iishefs com 





^^Cooking with Chef John Wilson 
Spain, France, and Italy 

Cooking classes, excursions, accomodations & meals. 
New Weekend Gourmet Getaways in Atlanta & Asheville. 
Call for a free brochure/visit our website. 
1-888-636-2073 *www.culinaryvacationsinc.com 





^^^^^ 


Solid Copper Heat Dif f user 
<& Defroster Plates 

Even Heating - No Hot Spots 
Makes bad stoves good - 
and good stoves better 
Fantastic as a Defroster Plate! 
They Really Work! It's the Copperl 
-Now in pure Silver too- 

www .Be HaCopper.com 



chefg 

tOOlS 3 



Let's get you cooking 1 



Italian, Thai, 
French, 
career training, 
bread baking, 
hors d'oeuvres, 
wine, restaurant 
management 
one week courses, 
spices, cheese, 
tapas and more! 


■ 

3- 

The Institute 

of Culinary Education 


50 WEST 23RD STREET 
NEW YORK, NY 10010 

212.847.0700 
iceculinary.com 



PIEROGI 

www.milliespierogi.com • 1-800-743-7641 

We make our pierogi by hand, using ihe finest ingredients, 
then fully cook before packaging. They arrive fresh ai your 
door in a reusable foam cooler. Cabbage, potato & cheese, 
fanner's cheese or prune fillings - pick your favorites! 



vK 4 



0* 



PIEROGI 



As Featured in Tfie New York Times & Yankee Magazine 
one dozen pierogi per tray 
Box of 6 trays $36 Box of 10 trays $54 

Kapusta + 5 trays $38.50 Polish Party Pack $60 

Call for S&H Z 3 Check or Money Order 

129 Broadway, Chicopee Falls, MA 01020 
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Only $7.99 

Product #052008 

On newsstands 12/6/05. 



FROM THE EDITORS OF FINE COOKING MAGAZINE 



Turn everyday chicken 
into extraordinary dishes! 



101 Delicious Chicken Recipes is 
packed with exciting ways to use 
chicken in appetizers, soups, salads, 
main courses, and more. 

Every recipe has been chosen by our 
Fine Cooking editors as the best of its 
kind, from simple weeknight dishes to 
classics to great recipes for entertaining. 



This special issue also includes 
proven techniques and flavorful 
variations for cooking chicken just the 
way you like it: roasted, grilled, broiled, 
sauteed, seared, baked, braised or 
stewed. 

Now, our best chicken recipes can 
be right at your fingertips! 



Order before November 2, 2005 and save $3.50 with FREE shipping. 

Call toll free 800-888-8286 mention offer: M580039 
Or visit: www.finecooking.com/chicken 



Note: This special issue is not part of any regular magazine subscription. Free shipping is for Domestic and 
Canadian Standard shipping only. f\ivjh)r in U.S. funds. No billing until shipment, which begins 
no later than 11/15/05. 
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Mrs. Lenkh's Cheese Sables 
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Balsamic-Glazed Brussels Sprouts w Pancetta 




230 


170 


5 


10 


19 
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1.5 


35 
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based on 3 servings 


Thanksgiving 
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Dry-Brined Roasted Turkey 
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7 
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850 
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based on 10 servings 


Silky Pan Gravy w Cream, Cognac & Thyme 




110 
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per 1 /4 cup 
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based on 10 servings 


Cranberry Sauce w Orange & Rosemary 
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Spicy Carrots w Jalapeno & Roasted Red Pepper 




130 


80 
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Peppery Egg Noodle, Farmer's Cheese & Cauliflower Gratin 




330 
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14 


28 


18 
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1 


80 


390 


4 


based on 8 servings 


Potato, Thyme & Olive Oil Gratin 




220 


80 


3 


32 
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1.5 
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3 


based on 8 servings 


Black Kale w Ham, Garlic & Onion 




170 


90 
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6 


2.5 
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25 


390 
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based on 8 servings 


Pumpkin Tart 


52 


























Bourbon Pumpkin Tart w Walnut Streusel 




650 


320 
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35 
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based on 10 servings 


Warm Salads 




























Baby Romaine Salad w Spicy Chicken & Chipotle Vinaigrette 




580 


340 


33 


30 


38 
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80 


890 
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based on 4 servings 
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based on 6 servings 


Spinach Salad w Stir-Fried Pork & Ginger Vinaigrette 
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based on 8 servings 


Red Wine Pot Roast 
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Beer-Braised Pot Roast 
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based on 8 servings 


Mediterranean-Style Pot Roast 
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based on 8 servings 
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Singapore Noodles (Sing Jau Chow Mai) 
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Barbecued Pork (Char Siu) 
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per 1 oz serving 


Pureed Soups 
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based on 7 servings 


Parsnip & Parmesan Soup 




230 


100 
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26 


11 
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25 
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Wild Mushroom Soup w Sherry & Thyme 




160 


90 
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14 
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based on 6 servings 


Cranberry Desserts 
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Festive Cranberry-Pear Tart in a Walnut Shortbread Crust 




300 


110 
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44 


12 
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150 
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based on 12 servings 


Cranberry-Orange Muffins 
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90 
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11 
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per 1 muffin 


Jumbo Cranberry Oatmeal Jumbles 




250 


120 


3 


30 


13 
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3.5 
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35 
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per 1 cookie, yielding 18 cookies 
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Minty Quinoa Tabbouleh 
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70 
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per 72 cup 


Quick & Delicious 


90c 


























Golden Chicken, Corn & Orzo Soup 




250 
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based on 6 servings 


Stir-Fried Beef w Snow Peas & Shiitakes 




550 


350 


31 
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11 
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based on 4 servings 


Smoky Refried Bean Tostadas 




640 


320 


20 


62 


36 
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35 


1400 
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based on 4 servings 


Butternut Squash Risotto w Bacon & Sage 




350 


90 


13 
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based on 6 servings 


Shrimp & Asparagus w Cheddar Grits 




510 


220 


44 
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25 
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based on 3 servings 


Crisp Curried Chicken Fingers w Honey Mustard Dipping Sauce 




370 


180 


32 


13 


20 
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85 


540 


1 


based on 3 servings 


Pan-Seared Pork Chops w Apple Ginger Chutney 




600 


200 


22 


85 


22 


10 


9 


1.5 


90 
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3 


based on 4 servings 



The nutritional analyses have been calculated by a registered calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
dietitian at Nutritional Solutions in Melville, New York. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and Vs teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used When the Ve teaspoon salt and Vie teaspoon pepper per serving for side dishes. 



90 



Fine Cooking 



Jamie Oliver in 



o 





ve 



tw ist a 



own the double disc 

September 6th 



Jamie's latest culinary 
offering, Oliver's Twist 2 
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series, all 1 5 episodes 
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Jamie Oliver shows us how to shop for the freshest, most flavorful ingredients then 
it's back to his place where he rustles up some tasty dishes for friends and family. 





DVD insert includes a complete shopping list for two recipes! 
Visit www.capitalent.com/ot2 for shopping lists for every recipe. 
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1 . Baby clams, called seed- 
lings, spend the summer in 
nursery boxes in Wellfleet 
Bay. They take three or four 
months to grow to thumb- 
nail size, when they're 
ready for planting. 2. To 
prepare for planting, Pat 
and Barb rake carefully so 
the beds are crab-free. 
3. Sown seedlings are 
covered with protective net- 
ting, which remains in place 
for at least a year. "It's all 
about excluding predators," 
says Barb. "Small clams are 
delectable to fish, crabs, 
and birds." 4. The netting is 
removed after about a year, 
and then the littlenecks 
spend another year or so in 
the sand before they're 
mature. 5. "The smell and 
flavor of a fresh littleneck is 
like being immersed in the 
sea," says Pat. 



_ Littleneck 

clams 

farmed by hand 



Cape Cod's Wellfleet Bay is blessed 
with certain quirks of nature that 
make it an ideal place f or shellfish: 
plenty of water circulation, fresh springs, 
and good algae growth. The bay is also 
home to Patrick and Barbara Woodbury's 
clam beds, which harbor some of the 
most succulent littlenecks around. 

Pat and Barb met in graduate school 
while studying marine zoology and 
then lef t school to make a go at farming 
shellfish in Wellfleet. Word of their fine 
clams soon spread throughout the area. 



What makes Woodbury clams so 
delicious has much to do with the gift of a 
great site — and a hands-on approach that 
"gives us a unique awareness and control 
of the quality of our shellfish," says Pat. 
He and Barb take vigilant care of the 
beds, they harvest and sort by hand, 
and, unlike large-scale producers, they 
monitor the entire process themselves, 
from planting to personally delivering the 
clams to their customers. 

—Amy Albert, 
senior editor 




For more information, see p. 86. 
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by Jennifer Armentrout 



After a long, tiring 

day of work, I often crave 

the warm, soothing flavors of comfort 
food. But because my job involves cook- 
ing all day long in the Fine Cooking test 
kitchen, I honestly don't want to spend 
much time in the kitchen when I get 
home at night. I'm willing to bet that a 
lot of you feel the same way too, even 
if your day job doesn't involve cooking. 
The good news is that comfort food 
doesn't have to be slow-cooking. Sure, 
you may ha ve to wait until Sunday for 
that beef stew you've been dreaming of, 
but doesn't a roast chicken soup flavored 
with lemon and saffron sound good? 
How about a rich butternut squash and 
bacon risotto topped with crisp fried 
sage leaves? These may not sound quick, 
but trust me, they are. Just be sure to 
read the recipe through and have all 
your ingredients ready to go before you 
start cooking, and you'll be sitting down 
to a relaxing, homemade dinner in about 
45 minutes or less. 




Golden Chicken, Corn & Orzo Soup 



Serves five to six as a 
main course. 

2 Tbs. olive oil 
2 large ribs celery, finely 
diced 

1 medium onion, finely diced 

1 pinch saffron threads 
V2 tsp. dried thyme 

2 qt. homemade or low-salt 
chicken broth 

2 cups finely diced or 
shredded cooked chicken 
(such as leftover roast 
chicken) 

V2 cup orzo 
1 cup frozen corn 
1 A cup chopped fresh 
flat-leaf parsley 

3 Tbs. fresh lemon juice; 
more to taste 

Kosher salt and freshly 
ground black pepper 

Bring a medium saucepan 
of well-salted water to a boil 
overhigh heat. Meanwhile, 



heat the oil in a large soup 
pot over medium heat. Add 
the celery, onion, saffron, 
and thyme. Cook, stirring 
occasionally, until the 
vegetables start to soften, 
5 to 6 minutes. Add the 
broth and bring to a boil over 
medium-high heat. Reduce 
the heat to a simmer, add 
the chicken and cook until 
the vegetables are tender, 
about 1 5 minutes. While the 
soup simmers, cook the orzo 
in the boiling salted water 
until tender, 8 to 1 minutes. 
Drain. 

Add the drained orzo, 
corn, and parsley to the soup 
and cook just until the corn 
is heated through, about 
2 minutes. Stir in the lemon 
juice and season to taste with 
salt, pepper, and more lemon 
juice, if needed. 
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Smoky Refried Bean Tostadas 



Stir- Fried Beef with Snow Peas 
& Shiitakes 



Serves four. 

2 tsp. cornstarch 

6 Tbs. homemade or low-salt 
chicken broth 

Va cup ponzu sauce (see 
p. 78) 

1 Tbs. toasted sesame oil 
1 1 A lb. boneless beef rib-eye 

steaks, trimmed and thinly 

sliced across the grain 

(Vs to 1 A inch thick) 
Kosher salt and freshly 

ground black pepper 

3 Tbs. neutral oil, like canola 

or vegetable 

7 to 8 oz. fresh shiitake 

mushrooms, stems 
trimmed off, caps thinly 
sliced 

V2 lb. snow peas, trimmed 
3 small or 2 medium scallions 

(white and green parts), 

thinly sliced 

1 1 1 /2-inch piece fresh ginger, 
peeled and minced (about 
3 Tbs.) 

2 medium cloves garlic, 
minced 

In a small bowl, stir the 
cornstarch into 1 Tbs. of the 
chicken broth until smooth. 
Stir in the remaining 5 Tbs. 
broth, along with the ponzu 
and sesame oil. 



Season the sliced beef 
with Vi tsp. salt and several 
grinds of pepper. Heat 2 Tbs. 
of the oil in a large skillet or 
stir-fry pan over medium-high 
heat. When the oil is very 
hot (it should shimmer), add 
the beef and stir-fry just until 
it loses its raw color, 2 to 

3 minutes. Transfer the beef 
to a clean bowl. Return the 
pan to medium-high heat, add 
the remaining 1 Tbs. oil, and 
then add the mushrooms 
and peas. Stir-fry until the 
mushrooms are tender and 
the peas are crisp-tender, 

4 to 5 minutes. Add the 
scallions, ginger, and garlic, 
and stir-fry for 30 seconds. 
Return the beef to the pan. 
Give the broth mixture a 
quick stir to recombine and 
then pour it into the pan. 
Cook, stirring, until the sauce 
thickens, about 1 minute. 
Serve immediately. 

Serving suggestion: 

Serve with plenty of 
steamed white rice. 



Serves four. 

7 Tbs. canola or vegetable 
oil; more if needed 

8 5- to 6-inch corn tortillas 
Kosher salt 

1 medium onion, finely diced 

1 tsp. ground cumin 

2 15-oz. cans pinto beans, 
rinsed and drained 

2 Tbs. chipotle (smoked) 

Tabasco sauce 
1 cup crumbled f eta (about 

6 ounces) 
% cup finely diced fresh 

tomato 
Vi cup thinly sliced red 

radishes 
Vi cup loosely packed 

cilantro leaves 

Heat the oven to 200°F (or 
heat a warming drawer if 
you have one). Line a bak- 
ing sheet with paper towels. 
Heat 5 Tbs. of the oil in a 
small (8-inch) nonstick omelet 
pan over medium-high heat 
until the oil bubbles right 
away when the edge of a 
tortilla is dipped into it. Us- 
ing tongs and working with 
one tortilla at a time, fry the 
tortillas until golden brown 
on both sides, about 30 sec- 
onds per side. As each one 
finishes frying, briefly dangle 
the tortilla above the pan to 
allow some of the excess oil 
to drip back into the pan, and 



then transfer the tortilla to 
the paper-towel-lined baking 
sheet. Sprinkle each tortilla 
with a little salt while it's still 
hot. As you fry, adjust the 
heat to keep the oil from get- 
ting too hot or cool, and if the 
pan goes dry, add more oil, 
1 Tbs. at a time. When all the 
tortillas are fried, keep them 
warm in the oven. 

Heat the remaining 2 Tbs. 
oil in a 1 2-inch skillet over 
medium-high heat. Add the 
onion and cook, stirring often, 
until softened and lightly 
browned around the edges, 
about 3 minutes. Stir in the 
cumin and cook until fragrant, 
about 30 seconds. Add the 
beans, 1 tsp. salt, and 1 cup 
water. Working quickly, mash 
the beans with the back of a 
fork until most but not all of 
them are broken apart, and 
simmer until the beans look 
creamy and spreadable and 
much of the water has been 
absorbed, about 3 minutes. 
Stir in the chipotle Tabasco 
sauce and season to taste 
with more salt if needed. 

To serve, spread each 
tortilla with about V3 cup of 
the beans, and top with the 
feta, tomato, radishes, and 
cilantro leaves. 
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Butternut Squash Risotto 
with Bacon & Sage 
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Serves four as a main course, 
or six as a starter. 

1 qt. homemade or low-salt 
chicken broth; more as 
needed 

V2 cup dry white wine 

2 Tbs. olive oil 

10 large fresh sage leaves 
4 slices bacon, cut crosswise 

into thirds 
2 medium shallots, minced 

(about Va cup) 
2 cups 1 /4-inch-diced 

butternut squash 
1 V2 cups arborio or other 

risotto rice, such as 

carnaroli or vialone nano 
V2 cup freshly grated 

Parmigiano Reggiano 
Kosher salt and freshly 

ground black pepper 

Combine the chicken broth 
and wine in a small saucepan 
and set over medium heat. In 
a medium (3-qt.) saucepan, 
heat the oil over medium heat. 
Add the sage leaves and fry, 
turning once, until they've 
turned dark green in most 
places, about 1 minute total. 
Don't brown. With a fork, 
transfer to a plate lined with 
paper towels to drain. Put 
the bacon in the saucepan 
and cook, stirring occasion- 
ally, until nicely browned, 5 to 
7 minutes. Transfer the bacon 
to the plate with the sage. 



Add the shallots to the 
saucepan and cook, stirring 
with a wooden spoon, until 
softened, about 1 minute. 
Add the squash and rice and 
cook, stirring, for 1 minute. 
Ladle in enough of the hot 
broth mixture to just cover the 
rice. Cook, stirring frequently, 
until the broth is mostly 
absorbed. Add another 
ladleful of broth and continue 
cooking, stirring, and adding 
more ladlefuls of broth as 
the previous additions are 
absorbed, until the rice is 
tender with just a slightly 
toothsome quality, about 
25 minutes. As the risotto 
cooks, adjust the heat so that 
it bubbles gently. The broth 
mixture needn't be boiling; it 
should just be hot. If you use 
all the broth and wine before 
the rice gets tender, use more 
broth but not more wine. 

Set aside the nicest 
looking sage leaves as a 
garnish (1 leaf per serving). 
Crumble half of the bacon 
and the remaining sage 
leaves into the risotto. Stir in 
the Parmigiano. Season to 
taste with salt and pepper. 
Crumble the remaining bacon 
over each serving and garnish 
with a sage leaf. 




Shrimp & Asparagus with 
Cheddar Grits 



Serves two to three. 

4 Tbs. unsalted butter 
1 clove garlic, minced 
2V3 cups homemade or 

low-salt chicken broth 
V2 cup old-fashioned (not 

quick-cooking) grits 
Kosher salt and freshly 

ground black pepper 
V2 cup grated extra-sharp 

Cheddar 
V2 tsp. Tabasco or other hot 

sauce; more to taste 
V2 lb. medium-thick 

asparagus, trimmed and 

sliced on the diagonal into 

1-inch pieces 

1 lb. large shrimp, peeled and 
deveined 

2 Tbs. Worcestershire sauce 
1 to 2 scallions (green parts 

only), thinly sliced 

Heat V2 Tbs. of the butter 
in a medium saucepan over 
medium heat. Add the garlic 
and cook until fragrant, 
30 to 60 seconds. Add the 
broth and bring to a boil 
over high heat. While stirring 
constantly, pour in the grits 
and 1 /4 tsp. salt. Reduce 
the heat to low, cover, and 



cook, stirring occasionally, 
until the grits are thickened, 
1 5 to 20 minutes. Stir in the 
Cheddar and Va tsp. of the 
hot sauce. Season to taste 
with salt, pepper, and more 
hot sauce. Cover and set 
aside in a warm spot. 

Heat 1 Tbs. of the butter 
in a 1 2-inch skillet over 
medium-high heat. Add the 
asparagus, sprinkle with a 
little salt, and cook, stirring 
frequently, until crisp-tender 
and a little browned, 3 to 
4 minutes. Add the shrimp 
and cook until the shrimp is 
opaque and the asparagus 
is tender, 2 to 3 minutes. 
Reduce the heat to low and 
add the Worcestershire 
sauce and the remaining 
Va tsp. hot sauce. Melt 
the remaining 2V2 Tbs. 
butter into the shrimp and 
asparagus. Season to taste 
with salt, pepper, and more 
hot sauce. Serve the shrimp 
and asparagus over the grits, 
sprinkled with the scallions. 





Crisp Curried Chicken Fingers 
with Honey Mustard Dipping Sauce 



Serves two to three as 
a main course. 

V2 small shallot, minced 
1 Tbs. rice vinegar 
1 cup panko (see note) 
6 Tbs. vegetable oil 
Kosher salt and freshly 
ground black pepper 

1 lb. chicken breast tenders 

2 Tbs. mayonnaise 

3 A tsp. mild curry powder 
V* tsp. Tabasco sauce 
2 Tbs. Dijon mustard 
2 Tbs. honey 

Position a rack 6 inches from 
the broiler element and heat 
the broiler on high for at least 
10 minutes. Combine the 
shallot and vinegar in a small 
bowl and set aside for at 
least 1 minutes. 

Meanwhile, pour the 
panko into a shallow dish 
(like a pie pan) and toss with 
2 Tbs. of the oil, 1 /4 tsp. salt, 
and a few grinds of pepper. 
Have ready a heavy-duty 
baking sheet. Trim off any 
exposed tendon ends from 
the wide tips of the tenders, 
if necessary. In a medium 
bowl, combine the tenders 
with the mayonnaise, curry 
powder, Tabasco, V2 tsp. salt, 



and several grinds of pepper. 
Toss with your hands to coat 
well. Dredge each tender in 
the panko and arrange in a 
single layer on the baking 
sheet. Broil, flipping once, 
until the tenders are crisp and 
golden brown on the outside, 
cooked through on the inside, 
3 to 5 minutes per side. 

While the chicken cooks, 
whisk the mustard and honey 
into the shallot and vinegar. 
Slowly whisk in the remain- 
ing 1 A cup of oil. Season the 
sauce to taste with salt and 
pepper. Serve the chicken 
fingers with small dishes of 
the sauce for dipping. 

Note: Look for panko 

(Japanese breadcrumbs) 
in the Asian section of your 
grocery store, or at an Asian 
market. In a pinch, you 
can substitute homemade 
coarse dry breadcrumbs, 
but they won't stick to the 
chicken quite as well, and 
the texture will be more 
sandy than crisp. 
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Pan-Seared Pork Chops with 
Apple-Ginger Chutney 



Serves four. 

3 Granny Smith apples, 
peeled, cored, and cut into 
1 /2-inch dice 

1 medium yellow onion, 
thinly sliced 

Vz cup raisins 

3 Tbs. minced fresh ginger 
1 cup packed light brown 

sugar 
1 cup cider vinegar 

4 Tbs. unsalted butter 
Vs tsp. cayenne 
Kosher salt and freshly 

ground black pepper 
4 boneless center-cut pork 

loin chops, about 1 inch 

thick 
1 Tbs. olive oil 

3 Tbs. chopped fresh cilantro 

In a large saucepan, combine 
the apples, onion, raisins, 
ginger, brown sugar, vinegar, 
3 Tbs. of the butter, the 
cayenne, and V2 tsp. salt. 
Bring to a boil over high heat. 
Reduce the heat to maintain 
a lively simmer and cook until 
the solids are very tender 
and the liquid has reduced 
to a juicy, syrupy glaze, 20 to 
25 minutes. 



Meanwhile, once the 
chutney has been simmering 
for about 1 5 minutes, season 
the pork chops with salt 
and pepper. In a 1 2-inch 
skillet, heat the remaining 
1 Tbs. butter with the oil over 
medium-high heat until the 
butter foams and just begins 
to turn a nutty brown. Add 
the pork chops and cook 
until the first side is deeply 
browned, 3 to 5 minutes. 
Flip the chops and continue 
cooking until the second 
side is well browned and the 
chops are cooked through, 
3 to 5 minutes. 

Stir the cilantro into the 
chutney and season to taste 
with salt. Serve the chops 
topped with the chutney. 
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Jennifer Artnentr out is Fine Cooking's test kitchen manager. ♦ 




Orion Cooker 

Revolutionary Convection Current cooking system 
smokes and steams at the same time, Traps moisture 
as it smokes for juicy, succulent meat, fish or poultry. 
Convection system cuts cooking time - a 20 lb. turkey 
in just over 2 hours. Complete with 3 cooking grates, 
poultry stand, lifting handle and 3 rib hangers. 
Stainless steel. 
51-0801 



Lodge Logic Sportsman's Grill 

Hibachi-style cast iron charcoal grill is 
great for picnics, tailgating and camping. 
51-0802 $ 69" 




10% OFF YOUR FIRST ORDER OVER $49 



At thegadgetsource.com, you will find one of the most complete selections of cooking 
tools and kitchen accessories on the Web. For over 5 years, we have helped thousands 
of professional and amateur chefs create outstanding meals and 
memorable dining experiences. 

To redeem, enter coupon code: FC2005 

Place your order online at www.thegadgetsource.com, or call 1-800-458-2616 
and mention the coupon code to our customer service representative 



Satisfaction Guaranteed • Secure Ordering • Quick Shipping 



Our goal is to provide the products you want and ship them to you quickly and securely. 
Most items within 24 hours. If you are not satisfied with your purchase, 
you may return it for a prompt refund. It's that simple! 




The Original 
Bagel Guillotine 

Fast, safe, and easy 
way to slice bagels. 
Safety shield keeps 
fingers safely away 
from blade. 
51-0201 $ 19" 




Biscuit Cutter Set 

Easily cuts dough for perfectly round biscuits, 
cookies or pastries. Durable polished stainless 
steel with easy to grip arched handles. Set of 4. 
51-0202 $ 6" 




Aebleskiver Pan 

For traditional Danish pancake balls - fried with 
apples or served with jam, powdered sugar 
or applesauce. Lodge Logic seasoned cast iron. 
51-0203 $ 24" 



Pancake Dispenser 

No mess - dispenses batter 
cleanly with squeeze of the 
trigger. Also great for 
donuts. Stainless steel. 
51-0204 $ 29" 






Lodge Logic Griddle 

Two different grilling surfaces - 
flat and ribbed. Seasoned and 
ready to use cast iron. 
51-0205 $ 44" 

Bacon Press 

Prevents bacon from curling while cooking. 
Great for grilled sandwiches, quesadillas, and 
hamburgers. Cast Iron with wood handle. 
51-0206 $ 6" 

Pancake Rings 

Cooks perfectly round pancakes or eggs. 
Wood handle stays cool while cooking. 
Set of 2. 

51-0207 $ 3" 
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Cupcake Carrier 

An easier way to transport 
cupcakes to school, picnics 
and parties. Holds 24 
cupcakes. Locking lid. 
Includes non-stick 
1 2 cup muffin pan. 

51-0701 $ 19" 




Silicone Madeleine Pan 

Silicone - incredibly non-stick, heat proof and 
flexible - is the perfect material for baking light, 
delicate madeleines. Freezer, oven, microwave 
and dishwasher safe. 
Red 

51-0702 $ 19 
Blue 

51-0703 '19 




Silpat Baking Sheet 

Transforms any baking sheet into a non-stick 
surface. Reusable thousands of times. Withstands 
temperatures from -4^ to over 550°. 11 "x 1 7". 
51-0705 $ 14" each 




Silicone Muffin Cups 

No greasing or flouring needed. Non-stick 
so muffins or cupcakes release easily. 
Reusable thousands of times. Set of 6. 
51-0704 *9" 



Cream Canoe Set 

Non-stick pan makes eight canoe-shaped 
cakes. Includes decorating tool to inject 
your favorite filling into the center. 
51-0706 $ 19" 
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Chefs Cooking Torch Set 

Torch with four porcelain ramekins. Cooking torch 
is ideal for caramelizing sugar for creme brulee. 
Also for ham glazes and French onion soup. 
With 1 6 page cookbook. 
51-0601 $ 19 98 
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Rosette & Timbale Iron 

For traditional Scandinavian cookies 
and pastry shells. With double handle, 
3 rosette and 3 timbale forms. 

$4Q99 
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Coeur a la Creme Mold 

Traditional porcelain mold for rich, 
creamy heart shaped dessert. 
Top with creme fraiche, berries 
or fruit sauce. 7,25 in. 
51-0603 $ 7" 




51-0602 $ 19 ! 




Villaware Crepe Maker 

Convex non-stick surface is 
quicker and easier to use than 
a skillet. Simply dip, invert, 
and cook paper thin crepes. 
51-0604 $ 19" 




OXO Good Grips 
Mango Splitter 

Splits mango - and removes 
pit - in one easy motion. 
51-0301 




Banana Slicer 

Slices perfect breakfast cereal 
bananas in a second. 
51-0303 $ 4" 




Kaiser Mini 
Bundtform Pans 

Petite 3 cup bundtforms - 
perfect for a foursome dessert 
or make several for an array of 
cake designs. Cast aluminum 
for even baking. Double layer 
non-stick interior. 

A. Flora 

51-0605 $ 12" 

B. Domus 
51-0606 $ 12" 

C. Saphir 

51-0607 $ 12" 

D. Classic 
51-0608 $ 12" 



Bodum Assam Tea Press 

Brews delicious tea from loose tea 
leaves with built-in tea infuser. 
32 oz capacity. 
51-0304 $ 24" 



Bialetti 

Mukka Express 

Brews cappuccino on the stovetop in just 
one step. As coffee brews, patented steam 
valve froths milk for rich, creamy cappuccino. 
Start to finish in less than 4 minutes. 
51-0302 $ 89" 






Keurig Single-Serve 
Coffeemaker 

Full flavored, custom 
brew of coffee 
or tea in less than a 
minute. Brews with 
patented K-cups - 
with flavors from 
Hazelnut Coffee 
to English Breakfast 
Tea - for a perfect 
fresh brewed cup 
every time. 

51-0305 $ 149" 
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Magnetic Spice Tin Rack 

See-through lids turn ordinary tins 
into a colorful display of spices. 
Stands on counter or mounts on wall. 
Includes 9 spices. 
51-0401 $ 29" 




Spice Authority 

Pepper Supreme. 1 oz, 
51-0403 $ 9" 
Malabar Black. 1 oz. 
51-0404 $ 9" 
Sea Salt. 20 oz. 
51-0405 $ 6" 
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Microplane Grate-n-Shake 

Razor-sharp Microplane blades grates fresh nutmeg 
into shaker in seconds. Two compartments for 
storing whole or grated nutmeg. 
51-0407 $ 9" 




Amherst 
Electric Mill 

Stainless steel battery 
operated pepper mill 
grinds with the touch 
of a button. Stainless 
mechanism suitable 
for peppercorns 
or sea salt. 
51-0402 $ 39" 



Salt Pig 

Amusing update - complete with 
ears and tail - of the classic salt pig. 
Includes wood spoon. 
51-0406 $ 7" 





Perfex Mills 

Manufactured in France using the same quality 
materials and classic design for 50 years. 
Pull-out chute for easy refilling. 
Peppermill 4.5 in. 
51-0408 $ 59" 
Salt Mill 4.5 in. 
51-0409 $ 59" i 
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Benriner Turning Slicer 

Cuts continuous strings of 
apples, carrots or radishes 
for beautiful garnishes. 
Threads potatoes into 
curly strands. Slices or 
shreds. Flat, fine, medium, 
and coarse blades. 
51-0501 $ 42" 




Wok Skimmer Set 

Set of two skimmers for 
draining food from hot oil 
or boiling water. 1 2 and 
15.5 inches long. 
51-0502 $ 9" 



Tamago Pan 

Traditional shape for tamago yaki - 
lightly textured egg sushi. 
51-0503 $ 19" 




Hollow-Edge Santoku Knives 

One knife for many uses - low tip for delicate work, 
minimally curved edge for slicing and chopping, 
broad blade for scooping. Hollows create air 
pockets, allowing food to fall away cleanly. 




Kerhaw Shun Classic 
51-0504 $ 119" 




3d i 
51-0505 $ 89" 



J.A. Henckels Professional S 
51-0506 $ 89" 




Wusthof Classic 
51-0507 $ 86" 



J.A. Henckels Four Star 
51-0508 $ 79" 



Wusthof Gourmet 
51-0509 $ 59" 



J.A. Henckels Signature 
51-0510 $ 39" 



Henckels International Classic 
51-0511 $ 39" 



